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STUDENTS 



Welcome to the HaMne Corps Institute training program. Your Interest in 
self-Improvement and Increased professional competence 1$ noteworthy. 

Information Is provided below to assist you In completing the course. 
Please read this guidance before proceeding with your studies. 

1. MATERIALS 

Check your course materials. You should hav* all the materials listed In 
the "Course Introduction." In addition you snould have enough envelopes to 
mall all lessons back to MCI unless your lesson answer sheets are of the 
self -mailing type. If your answer sheets are of the preprinted type, check to 
see that your name, rank* and social security number are correct. Check 
closely, your MCI records are kept on a computer and any discrepancy In the 
above Information may cause your subsequent activity to go unrecorded. You 
may correct the Information directly on the answer sheet. If you find a 
discrepancy and correct It, ensure that you correct this Information on all 
your answer sheets. If you did not receive all your materials, use the 
enclosed Student Request/Inquiry (MC1»R14_J to notify MCI of this fact and 

what you require. (Note: The MCI-R14 may be mailed to MCI without envelope 

or stamp). 

2. LESSON SUBMISSION 

Submit your lessons on the answer sheets provided. Complete all blocks 
and follow directions on the answer sheet for mailing. In courses In which 
the work Is submitted on blank paper or printed forms, Identify each sheet In 
the following manner: 



Otherwise, your answer sheet may be delayed or lost. If you have to 
Interrupt your studies for any reason, contact your training NCO who will 
request a single six month extension of time, which Is added to the original 
Course Completion Deadline (CCD) date. If you are not attached to a Marine 
Corps unit you may make this request by submitting the enclosed MCI-R14 , or 



DOE, John J. Sgt 332-11 -WW 

44.1, Procedures of Legal Administration 

Less on~1 

Military or office address 



(RUC number. If available) 



by calling the Registrar Olvlslon on AUTOVON 288-4175/2299/6293 or commercial 
(202) 433*5174/2299/2691. You are allowed one year from the date of 
enrollment to complete this course. Your commanding officer Is notified of 
your status through the monthly Unit Activity Report. In the event of 
difficulty* contact your training NCO or NCI Immediately. 

3. ENROLLMENT/HAIL TINE DELAY 

Pre:anted below are the Enrollment/Nail Time delays. Column 1 represents 
the First Class mall time from MCI to the designated geographical location or 
from your location to NCI. All correspondence Is sent via First Class mall. 
Course materials are sent via Special Fourth Class Book Rate.) You should add 
five working days for our processing. Example: Eastern U.S. - 3 days mailing 
time to MCI 4 5 working days MCI processing 4 3 days mailing time back to the 
unit • 11 days. Column II represents Regular Mall from the time when the 
enrollment application Is mailed until the unit receives the course. 
Example: Eastern U.S. - Enrollment application 3 days mailing time to MCI 4 5 
working days MCI processing 4 6 days mailing time to the unit ■ 14 days. 



GEOGRAPHIC A REA COLUMN 1 COLUMN 2 

EASTERN U.S. 3 14 

WESTERN U.S. 4 19 

FPO NEW YORK 5 21 

DEPT. OF STATE MARINE 7 24 
SECURITY GUARD 

HAWAII (NON-FPO) 5 12 

FPO SAN FRANCISCO 7 27 

FPO SEATTLE 6 23 



Note : These times represent the service standard. The actual times may 
vary. If the delay you are experiencing 1s excessive, please contact the MCI 
Registrar by phone, message, or letter, so that we may take action. 

4. GRADING SYSTEM 

LESSONS EXAMS 



GRADE 


PERCENT 


MEANING 


GRADE 


PERCENT 


A 


94-100 


EXCELLENT 


- — A 


94-100 


B 


86-93 




.... B 


86-93 


C 


78-85 


AVERAGE 


c 


78-85 


0 


70-77 


BELOW AVERAGE - 


o 


65-77 


ML 


BELOW 70 


FAILING 


F 


BELOW 65 
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You will receive a percentage grade for your lessons and for the final 
examination* along with a reference sheet (MCI R69), Indicating the questions 
Incorrectly answered. All lessons must be COMPLETED AND PASSED before you 
will be administered an exam. The grade attained on the final exam Is your 
course grade. 

5. final examination 

ACTIVE DUTY PERSONNEL: When you submit your LAST LESSON, your exam will 
be mailed automatically to your commanding officer. The administration of MCI 
final examinations must be supervised by a commissioned or warrant officer, or 
a staff NCO (equivalent or higher), and It must be validated by the 
administrator. 

• INACTIVE DUTY OR CIVILIAN EMPLOYEE: The exam may be supervised by a 
director of civilian personnel* civilian training officer, clergyman, or local 
school official 

6. COMPLETION CERTIFICATE 

The completion certificate will be mailed to your commanding officer. For 
non-Marines, It 1s mailed to your supervisor or directly to you, as 
appropriate. 

7. RESERVE RETIREMENT CREDITS 

Reserve retirement credits are awarded to Inactive duty personnel only. 
Credits awarded for each, course are listed 1n the "Course Introduction" and 
are only awarded upon successful completion of the course. Reserve retirement 
credits are not awarded for MCI study performed during 4r111 periods 1f 
credits are also awarded for drill attendance. 

8. D1SENR0LLMENT 

Only your commanding officer can request your dlsenrollment from an MCI 
course since this action will adversely affect the unit's completion rate. 

9. ASSISTANCE 

Consult your training NCO In the event of course content problems. If he 
1s unable to assist you, MCI Is ready to help you whenever you need It. 
Please use the enclosed Student Course Content Assistance Request (TtE-1) or 
call, the Autovon telephone number Ifsted below for the appropriate course 
writer section. 

PERSONNEL/ADMINISTRATION /LOGISTICS /CORRECTIONS 288-3259 
COMMUNICATIONS/ELECTRONICS/AVIATION/NBC 288-3604 
INFANTRY 288-3611 
ENGINEER/MOTOR TRANSPORT/UTILITIES 288-2275 
SUPPLY/FOOD SERVICES/FISCAL 288-2285 
TANKS/ARTILLERY /SMALL ARMS REPAIR/ AAV 288*2290 



288. 



For administrative problems call the MCI Hotline: 288-4175 
For commercial phone lines, use area code 202 and prefix 433 Instead of 
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•hewn o dttlrt to Improoo tot okUlo you 
ottd tor offtctlrr Job ptrformanet* and 
MCI too prorlddd mottrtoli to btlp yoo 
ockttvt yow gotL MowoHyovootdtt 
to dtvolop yoor ova mtto^d tor wing 
tow mottrtola to WjI odvontagt. 

Tbt following goMtll«*a proton! t fear* 
port Approach to eompttttog yoor MC! 

OMfN SMMMtolWt 



0) M*k« t 

yoor omttrltlo* 

0 FUn yoor Otudy 
• good otody 

* Stody tooroognty 
ottteollyi 



f) Froporo tor tot ftool osom* 

t, MAKE A **REC0NNA1SSA1ICE*' OF 
TOUR MATERIALS 

■•gin with t took at toe course 
Introduction Pf> Rood tbt COURiE 
INTROOUCnON to got too *%lg 
ptetort M oftotoouroo* Tboo rood tot 
MATERIALS otetton eoor too bottom of 
too oogo to And oat which tostUf tod 
otody oido yoo ohooM Novo rtcotood with 
tot conroo* V ony of tot tlotod mitortolo 
or* minting, 000 paragraph 1 of toto 
pomphltt to find oat how to got totm* If 
yoo tevo ovorythtog toot to Hated* you 

Ma 




Rood throogh tot tooted) of cefitonti 
of yonrteatfi). Rote tto vtrtauo oobjttto 
oooorod to too 000 rot ojtd tot ordtr to 
which tboy oro toaght. Loaf throogh tor 
tentfe) ond took ot too Uteotrotlooi. 
Rood 0 too lotion oocotteno to got on 
Moo of tot typoo thot oro ooktd* It 
MCI proridto ototr otody oMo, oaeh 01 
0 olldt rolt or 0 plotting board, temllttrtet 
yoorotlf with totm* Mo*, got down to 
optclflcit 



S 
T 
U 
D 
Y 

G 
U 
I 

D 
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0 Stick to your ochedule. 

Beildee eUnntng year study time, yea 
should ilea chooat a study environment that 
ti right far yea* Meat people need a quiet 
place far etudy* Ilka a library er a reading 
lounft; other people atudy better where 
thtre la background meelc; atUl others prefer 
to etudy out-ef •doom. Tea meat cheoe* year 
atudy anvtronmeat earefatly ae that It flu 
year Individual neede, 

0. STUDY THOHODG0LT AMD 
SYSTEMATICALLY 

Armed with a workable aehedala and 
altuated In a feed atudy e n viron me nt, yea 
srv now ready to attach year eouree, leeoon 
bylaaaon* You will And year flret etady 
eselgameat and year flret written aealgnment 
on nata 1 of laaeon 1* On thto oaf a yea will 
alee find the leasen objective* a e'atemeot 
of whet yea should be able to do eftor ecm- 
ptettag the aesignmecte. 

DO NOT begin by reeding the lesson 
questions sad flipping through the tost for 
eaawers* If yea do so. yea will prepare 
to fall* not pane* the Anal esnm. Instead, 
proceed ee follows: 

© Read the etudy aselgnmente care- 
fully. Meke notes en the Ideas yen feel ere 
Important and mark eny portion you have 
difficulty under* tend Inf. 




0 Reread the portions yea marked 
In step (D . Whea you have maatered 
the etudy eeelgnment atart to wort on 
the written aeelgnmenL 

0 Reed each queetleo to the written 
assignment carefully. 

0 Aaiwer ell questions that you ere 
ear* of and leave the othere blank* 



0 Rireed the portions of thi atudy 
eeelgnment that esplsln the items yea left 
bleak, 

0 Complete the written eeelgnment and 
sendit ta MCI for grading* 

0 Co on to the nest lesson. 

Follow the same proeedure for each 
leaaen of the course* If yea have probleme 
with the teat er lesson questions thnt you 
cannot solve en year own* eek your section 
CdCerNCGIC for help. If ha cannot aid 
you, request eseletanee from MCI on the 
MCI Student Course Content Assistance 
Requeet tnoluded la thta pamphlet. 

Whes you have paea ed Hie final lesson, 
the final exam will be tent to your training 
officer or HCO. 

d. PREPARE FOR THE PINAL EXAM 




How do you prepare for the final esam? 
Follow these three eloper 

0 Review each lesson objective ee e 
summary of what was taught In the course* 

(&) Meread an portion* of the test that 
you found particularly difficult. 

0 Review ell the lesson questions, 
paying apuclal attention to those you missed 
the flret time around. 

If you follow these simple steps, you 
shouU do well on the float GOOD LUCK! 
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VEGETABLES, SOUPS, SAUCES, GRAVIES, AND BEVERAGES 



Course Introduction 



VEGETABLES, SOUPS, SAUCES, GRAVIES, AND BEVERAGES is primarily designed 
to increase your effectiveness as a food handler, using the proper techniques in the pre* 
paratlon of vegetables, soups, sauces, gravies, and beverages, The course emphasizes 
the* importance of proper cooking procedures to retain the characteristic color, form, and 
nutrients of food items used in Marine Corps dining facilities* 
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Hours 



Reserve 

Retirement 
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Subject Matter 
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Vegetables 

Soups, Sauces, Gravies, and their Seasonings 
Beverages ' 
FINAL EXAMINATION 



EXAMINATION: 



MATERIALS: 



HKTIIRN OF 
MATKHIALS; 



Supervised final examination^ without textbooks or notes; time limit, 
2 hours t 

MCI 33, 1 9, Vegetables, Soups, Sauces, Gravies, and Beverages* 
Lesson sheets and answer sheets. 

Students who successfully complete this course are permitted to keep 
the course materials* 

Students disenroiled for inactivity or at the request of their commanding 
officer will return all course material, 



it * * 



BEST C0P Y AVMi r 



PREFACE 



The eotirne, Vegetabl es, Sotip g, Sauces, Graving, o<n Beverages has been designed to 
provide Ml rim* Corps Cooka, MOS 3371, private through sergeant, with a source of study 
tnnt* rial on the portion of Uhh\ preparation dealing with the characteristics, classification, 
prepjir;itimi, nnd nerving of vegetables, aoups, sauces, gravion, and beverages in Marine 
Cnrpx dining facilities The contribution and importance of these items to a meai are 
xtressed, 

SOURCE MATERIALS 

MCO iMOl (0, IftR Armed Forces Recipe Service , Sep 1073 (w /change 3) 

NAVSUl* Pubiieation 421 Fo od Service Operations, Jan 1971 (w /change 1) 

NAVPEKS 10274 gommtasary Man 3 and 2, Rate Training Manual, 

Training Pubs Div* NavPer, Progt SupAct, Washington 

D,C t , 1971 

K'mmI Service Course Student Workbook, Camp Lejeune, N, C t 

Applied Cooking, Part I, U t S, Army Quartermaster School, Fort Lee* Va* 
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Chapter 1 



VEGETABLES 

1-1* INTH ODUCTION 

For a long time vegetables were thought to contribute little except variety to the human 
diet* They were used sparingly and little effort was devoted to their preparation, cooking, and 
serving* Today, Improvements in vegetable production, preservation* shipping, and marketing 
as well as increased knowledge of their nutritional value has lead to wider use of vegetables* 
To retain their best appearance* flavor* and nutritional value* it is necessary to understand 
and practice the proper methods of preparing, cooking* and serving* This chapter will 
discuss the classes of vegetables; their value in the menu; the market forms available; their 
receipt* storage* and processing; vegetable cooking methods; and vegetable serving standards* 

1-2, CI ASSKS A NO VALUE OF VEGETABLES 

a, Chases, Vegetables come from a wide group of plants and are recognized and classified 
by their place of origin on the plant* For study purposes vegetables will be placed into six 
classes according to their growth on the plant. These classes are made up of the leaves* seeds* 
roots* flowers, stems* and fruit vegetables, 

(1 > Leaves, Leafy vegetables are those vegetables whose leaves *re the food product of the 
plant* The majority of the leafy plants used as vegetables have broad cuplike leaves 
grown on short stems. Examples of leafy vegetables are lettuce* cabbage* and spinach 
with broad leaves and brussel sprouts* escsrole, and parsley with small leaves* 

(2) Seeds, Beans* peas, and corn are listed in this class* Both beans and peas grow in 
pods., When ripe or ready for processing* the pods are stripped! and the inner bean 

or pea is used fur food except for green beans or wax beans wherein the entire vegetable 
is used, Corn Is one of the most important vegetables produced. The only portion 
of the corn plant that is edible is the corn kernel; the remainder of the plant is used 
for animal fodder, 

(3) Roots , In this class there are types of vegetables which characteristically grow under 
the ground. These vegetables are beets* carrots* parsnips* the vast varieties of 
potatoes (white and sweet), and several kinds of onions and garlic* 

(4) Flowers* Of the flower vegetables* you are familiar with only two in the dining facility* 
They are the cauliflower head and broccoli spears* 

(5) Stems* Few edible vegetables come from stems of plants. Celery and asparagus are 
the two main vegetables in this class* 

(6) Fruit* Several vegetables are derived from the fruit of plants* These include tomatoes* 
cucumbers, eggplants, and flquash* 

b, Vegetable value in the menu* Vegetables are high in nutritive value and are an important 
part of a daily balanced diet* In this peHion of the lesson the value of vegetables in the menu will 
be discussed. 

(1 ) Nut r itive value. Vegetables are an important source of energy* and aa a group they are 
also a valuable source of vitamins and minerals. A majority of the vegetables served 
tn dining facilities are rich In vitamin A. the B-complex vitamins* and vitamin C + 
Also many of the green vegetables are a good source of iron and calcium, Vegetables 
rontain various amounts of cellulose in a form that cannot be digested and are prone to 
held water during their passage through the body* thus aiding the bodily tanctfone* 
Chemically, vegetables are known to contain proteins* carbohydrates* fats, minerals, 
vitamins* and water, 

(2) Menu value . Vegetables add color, variety* and form to the meal being served. 
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(a) Color. Color preservation cannot be stressed too strongly. You must retain as much 
of the natural color of the vegetable being prepared as possible. To retain color 
there are a few points to remember* To prevent green vegetables from turning olive 
green, avoid overcooking. Red vegetables can be prepared with the addition of a 
diluted acid such as vinegar, lemon juice, or cream of tartar* These acids can 
prevent the wide color changes that hard water or soda will cause* The pigments of 
white vegetables will turn yellow when cooked in hard or alkaline i*ater. This 
yellowish color is not unattractive but it should not be confuted with the dark color 
caused by overcooking or oxidation. Vegetables that are yellow or orange are very 
stable and are not affected by vegetable acids or heat. All vegetables should be cooked 
in small batches to prevent discoloration and overcooking* Never use vegetable 
food coloring to preserve the natural color. 

ft>) Va riety, It has been said that "variety is the spice of life* " Therefore, in planning 
menus It is necessary to have variety. Do not use vegetables repeatedly in the same 
way as they will become monotonous. For example, there are a great many different 
ways to serve potatoes, and cabbage may be served raw, creamed, scalloped v*ith 
cheese, or simmered with carrots. Custom determines the type of meal suitable for 
any given occasion and the acceptable food combination that may be used. An example 
of these combinations would be pais and car rota with turkey and sweet potatoes or 
cabbage, potatoes, carrots, turnips, and onions served as part of a New England 
boiled dinner. 

(c) Form , A meal made up of foods In the same or similar forms is unappetizing. It is 
necessary to strive for a contrast. Bad form would be a combination of all foods flat 
in shape or shaped in piles like mounds of mashed potatoes. An exemple of good 
form would be stuffed green peppers, potato cakes, braided carrots, and green peas. 
Here you have the different shapes, sizes, and color variations. 

1-3. MARKET FORMS OF VEGETABLES 

Vegetables are supplied In many forms. The preserved forms allow for a regular supply 
of vegetables for the military dining facility. The five forms available are; fresh produce, 
frozen, dehydrated, dried, and canned, 

a* Fresh. Fresh vegetables are picked, given an initial Inspection, packed, and shipped 
under refrigeration* Some of the fresh vegetables received at the dining facility are cabbage, 
lettuce, endive, green peppers, cucumbers, celery, and squash. When ordering fresh vegetables 
keep In mind the growing season* The growing seasons will determine ths availability and 
the cost of the item or items ordered* Fresh vegetables spoil very easily so it is important 
to process and preserve them early so they will be palatable an. 4 the nutrlenta retained. 

b. Frosen. Frozen vegetables are those fresh vegetables which can undergo the quick freezing 
process and not lose a large percentage of their natural color, shape, or nutrlttve value. Green 
beans, lima beans, broccoli spears, brussel sprouts, corn (whole grain or on the cob), okra, 
mixed vegetables, and spinach are some of the frozen vegetables available. Frozen vegetables 
require storage at 0° F or lower and may be kept free from spoilage for a considerable period 

of time. 

c. Dehydrated . The dehydrated vegetables have been processed in a manner which removes 
most of the water content and aide in the storage quality of ths vegetable* At present some of 
the dehydrated vegetables available are green peppers, cabbage, onions, green beans, potatoes 
(diced, sliced, granulated), and sweet potatoes {granulated)* 

d* Dried * Several of the seed vegetables such as peas and beans are aupplled in a naturally 
dried condition similar to dehydrated vegetables, 

e* Canned. Vegetables that are canned have been cooked In ths container and need only be 
heated to serving temperature* They are a convenient item because they save time in preparation 
and can be stored for a long period of time* Some examples of canned vegetables avatlable 
to you In the dining facility are asparagus, beets, green beans, carrots, corn, whole 
white potatoes, vacuum packed sweet potatoes, anl whole tomatoes. 
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14. HECK1PT, STOHAGK, AND PMOCKSSING OF VEGETABLES 

The proper receipt, storage, and processing of vegetable hj is of great importance to you, 
the cook. If vegetables brought Into ti, - dining facility are not properly cared for, unusable 
waste occurs. The following subparagraphs will discuss the receipt, storage, and processing 
of the market forms of vegetables* 

a, Receipt, Upon receipt of vegitablfu* (fresh, frozen, dehydrated, dried, or cqnned) into 
the dining facility, first check the condition of the containers* 

m £_rerV " fresh produce has a criep Arm texture, it will only need minor processing* 
The removal of unusable leaves or stems and storage in the vegetable refrigerator will 
nuffice* But, should the produce be old, dry, limp, and have traces of spoilage, then 
you determine what must be done to preserve the remainder of the vegetables. It is 
recommended that the following steps be taken prior to storage* 

(a) Trim-cut old, dry, limp, and wilted leaves, stems, or other parts of the vegetables* 

(b> Wash the vegetables with ccld running water* 

(c> Shake off excess water wh'ch might remain after draining, 

(d> Store the vegetables under refrigeration (36° to 38* F> to retain freshness of the 
saved portion* 

(e) Use these vegetables first, don't check out more of the same vegetables until you have 
used the processed vegetables completely* 

(2) Frozen* Upon the receipt of frozen produce, it i a important that the vegetables are 
quickly returned to the freezer and kept in a frozen state* 

(3) Nonperlshables * These include dehydrated, dried, and canned vegetables. The vegetable 
containers should be checked for damage which may have occurred in shipment* If 
damaged containers are found, consult MCO P10H0* M_, Food Service and Sub* 
stgtence Managem e nt Manual, for proper disposal of unsuitable material. Containers 
that are in good condition should be placed in the storeroom* 

b, Storage* Vegetables must be stored according to their market forms* 

Fresh* The ideal storage temperature of fresh produce is 36° to 38° F, Do not order 
more than one week's supply of a vegetable if possible* Vegetables retained after this 
period tend to lose their natural color and nutritive value* They are apt to spoil more 
rapidly, thus resulting in a financial loss to the dining facility, 

<2) Frozen* Frozen vegetables must be stored at 0<> F or lower and not allowed to thaw 
without refrigeration* If thawing is necessary prior to cooking the vegetable, it should 
be done under refrigeration. The package should never be opened to hasten defrosting, 
Frozen vegetables will thaw under a refrigerated temperature of 35° to 40° F, in 
approximately 8 to B hours, 

(3) Nonperishable* These vegetables require no special handling but should be stored in 
a clean, cool, dry, well -ventilated area with * temperature range of 50° to 70° F, 
Containers should be dated and placed on shelves or dunnage and kept clean* Although 
nonperishable goods have good keeping qualities, it is recommended that the stock be 
rotated when resupplied, A point to remember is "first in, first out," 

c + P rocessing , Prior to using any type of vegetable in the preparation of a product, it must 
be processed. The processing of fresh, frozen, or nonperishable vegetables varies* 

(1) Fresh* These vegetables will often require three steps in processing. They are 
cleaning, pa ring/ cutting, and freshening. 
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(b) Cleaning* When we tie*' clean b vegetable, we don't mean to use aoep end water, 
Freeh ve&etablee ehould be washed thoroughly with cold water. A brush ueed eolely 
for the scrubbing of vegetables can be used to clean carrots, potatoes, turnips, or 
any other vegetable which may have been dug or pulled from the soil, Vegetables such 
08 asparagus, cabbage, and cauliflower may have worma or insects within the leaves or 
plant blossoms They cen be removed by washing the vegetable in cold water end 
soaking In cold Belted water (1 tbsp of salt per qt of water) for 1/2 to 1 hour* Than 
rinne end store in a cool storage place until needed for cooking. 

(b) Paring and cutting. The type of cutting and paring of vegetables is determined by the 
vegetable Itself and by the Armed Forces Recipe Service inetructions for the product 
being prepared* Potetoee ere pared, while BUmmar squash la not* When preparing 
meehed potetoee, the potetoee ere quartered efter paring; end when preparing French 
friea, the potatoes ere cut into stripe, 

(c) Freshenin g, After cleaning a vegetable, if it la to be eaten raw,, It ehould be freshened 
or erieped just prior to serving time* No one likes to bite into a soft, limp carrot atick 
or find wilted lettuce in en otherwise well prepared tossed salad. To achieve freshening, 
piece the vegeteble Into containers of ice cold weter and etore In a cool storage room 

or refrigerator until reedy for use. Keep In m!nd the time of use; don't let the 
vege table a aoak too long or valuable nutrienta will be loat* 

(2) Frozen* There Is very little proceeding required for frozen vegetables. In moat cases 
all that la required la that the frozen vegetable bo added to boiling selted wtter and 
cooked as prescribed. In some Instances frozen vegetables, such as corn en the cob, 
spinach, and other leafy greene, require thawing or partial thawing prior to cooking* 

(3) Nonperishable* The processing of these market forma (dehydrated, dried, end canned) 
of vegetables is slmllsr to perishable vegetables with the exception of canned goods* 

(a) De hydrated, Proceesing of this vegetable la limited to raconetitution of the vegetable 
by replacing the water which wee removed by dehydration, For beat reeulta, the 
inetructions given by the manufacturer should be followed for reconstitution* Unless 
instructions bo stats, most dehydreted vegetebles ere cooked by storting in cold wstsr, 
slowly bringing it to boil, reducing the heat, and simmering until tender* Dehydreted 
vegetebles cen be treated the aame wey as other cooked vegetebles once thsy have 
been cooked with the exception of carrots and some green pess which have been 
cooked prior to dehydration. 

(b) pried , Dried beens and pees ere other types of vegetables which require the addition 
of weter prior to cooking* Weter lost in ripening end drying must be replaced by 
soaking in water* How feat the type of been or pee softens depends upon the particular 
vegetable's rate of weter absorption, Bean a absorb thslr own weight in water in 

ii to 6 hours* Water retio ehould be 4 parts water to 1 part of dried vegetable for soaking* 
Dried beans or peee should not be re frig ere tad during the soaking period* Also these 
vegetsblss should not be boiled ee they are high In protein and proteins will toughen at 
boiling temperatures* They ehould be simmered throughout the entire cooking period* 

(r) Penned, Conned vegetebles need little or no processing ss they ere el ready cooked; 
heating thoroughly is all the! la needed* They ehould be handled aa any other cooked 
vegetable* Cenned vegetebles may be prepared by heating In the packing liquid, 
draining, seasoning, and curving* They may elso be prepared by draining them, 
concentrating the liquid, returning the vegetebles, besting, seesoning, and serving 
them with the liquid* The vegeteble juices contain the sugar, aoluble proteins, 
minerals, and vitemlns snd should be fully utilised in eoups, aaucee, or gravies and 
not diecarded* Follow the Armed Forces Recipe Service directions for the type of 
preparation selected* 

t-f>, METHODS Of VEGETABLE COOKKRY 

The muthorf of cooking e particular vegetable should be aalected to preaerve the highest 
food vslue and the fresh vegeteble ftavor, color, end texture* Vegetebles that sre cooked 
until just tender hsve a better flevor end appearance and retain more of their food value than 
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those i ooked for longer per iod n of time. Vegetables Eire best when cooked in small quantities, 
Matches should be an small aw the tinm and equipment available will allow, If starting times 
af batches nre staggered, a co ntinuous cooking operation may be maintained up to and including 
the serving period, Cnokiug of vegetables should be cnmplcted as close to serving time as possible, 
Thy mnthocls nf vegetable cookery thfit are available for your use are boiling nr simmering, 
steaming, baking, grilling or sauteirig, nvenfrying, French frying, and panfrying, 

n, linUitig or simmering Altliough we commonly use the tern* boiled vegetables, we are 
actually referring to vegetables whieh have been sinnmred, The word boil means to heat wate 
to a point of 21 2° V or lf)f)° C causing violent bubbling or rnlliug* To simmer, the water is 
brought to a heated degree just below the boiling point and the bubbles are breaking just below 
tin* surface of the water, Although this method of vegetable cookery is a common practice, 
U is not the best since the risk of nutrient lass is possible. The food value of boiled vegetables 
can be conserved if the cooking process is done properly* This can be accomplished by the 
use of a minimum amount of water to prevem the lose of valuable minerals and vitamins Into the 
cooking water. Vegetables should be added to boiling salted water (as directed by AKHS, 
MCO not 10, 16_>, and the water brought back to the boiling point, and then turned down to a point 
where the water will simmer, Cooking vegetables until tender but not overcooked and mushy is 
Important, If the vegetables must be kept for any length of time before serving, they should 
hi' allowed to eool and then reheated, Any excess liquid should be retained for use in soups, 
sauees, or gravies because the liquid contains vitamins aad minerals that would otherwise 
be lost, Several hinta on boiling vegetables are: 

(1} Green vegetables* Ureen vegetables, such as spinach, chard, asparagus, brussels 
sprouts, green cabbage, green beany, peas, and all leafy vegetables should be cooked 
quickly, Cooking the vegetable uncovered will help to preserve the natural green 
color, Under no circumstances should baking soda be added to the cooking water in 
an effort to intensify the color* Soda destroys the nutrients and gives the vegetables 
an unnatural flavor and texture, 

tted vegetables* Hod cabbage and beets are cooked uncovered, Beets which are cooked 
in their skins will retain their color if the taproots and about 2 inches of stem are left 
intact, The skin is easily removed after cooking* A small amount of vinegar or lemon 
juice added to beets or red cabbage near the end of the cooking period will improve 
the flavor as well as the color, Cooking red cabbage with a few tart apples is also 
recommended. 

(3) Yellow ._yegetab^es, The yellow vegetables, such as carrots, yellow squash, sweet 

potatoes, and yellow corrt, may be cooked either covered or uncovered! However, if the 
pot is covered, the cooking time will be decreased and the vitamin content of the 
vegetables will be conserved, Yellow vegetables are not very susceptible to color 
rUanfre, but overcooking will cause them to become pale* 

(4> Whit e vege tables. White vegetables should be cooked as quickly as possible until tender, 
overcooking wilT cause white vegetables to turn a grayish or brownish color, White 
potatoes may be cooked either covered or uncovered, Onions and turnips are cooked 
uncovered; cauliflower, covered* 

b, Steam i ng, U'hen referring to steam-eooked vegetables we are talking about those vegetables 
which are cooked under pressure in n steam cooker, The use of this method of vegetable 
cookery will help in the retention of valuable nutrients and preserve the original shape, 
Vegetables commonly cooked using this method are beets, broccoli, cabbage, carrots, 
cauliflower, celery, corn, onions, parsnips, white potatoes, sweet potatoes, and squash. 

c, linking. It.tkin^ is cnokinq in an nven with dry heat. This mothod of vegetable cookery 
is considered to be the most suitable for vegetables! The flavor and nutrients are preserved 
especially if the vegetables can be cooked in their skins, and as long as you don't overbake or 
furotvh the vegetable* Some vegetables suitable for baking are white potatoes, sweet potatoes, 
onions, tnrmitoes, and squash. 

d, Cf rilling or saute nig, drilling is the method nf cnokinq on a griddle with little or no 
t.ifii-c, \\ is often called fryiny. Saute ing is merely frying :i vegetable quickly in snnllnw grease, 
The various styles of cooking potatoes (hash brown, lyonnaisc, and home fries) on a griddle 



woulrl be examples of grilling* The vegetables are cooked until completely done* When you 
arc uteri rig onions or mushrooms, you are merely heating the food product until tender to 
increaae itn palatabillty* Some vegetables commonly used for grilling or sauteing are mushrooms, 
string beans, corn, onlous, carrota, parsnips, squash* shredded cabbage, and potatoes. 
Often diced bacon it used In place of oil* shortening, or butter. It Is lightly grilled before 
adding the vegetable* The flavor of many products can be enhanced if a light, golden coat or 
crisp surface Is developed* 

e* Oven fryin g, Ovenfrylng is a cooking method used when cooking large quantities of 
vegetables* They can be parboiled, placed In a weH-greased roasting pan, and cooked In an 
oven rather than on *i grill* Turn the product periodically to ensure even browning* Hash 
browned, cottage fried potatoes, and several other vegetables cook well by the use of 
this method* 

f* Deep -fat frying, This method of cookery Is commonly called **deep-fat frying" or 
"French frying* " The fat used for deep- fat frying Is either lard, vegetable fats, or a combination 
of both t Certain vegetablee, such as white potatoes, onions, and eggplant are often deep* 
fat fried* These vegetables can be fried without parboiling before frying* Other vegetables, 
such ns cauliflower and parsnips, are partially cooked, excess water drained, and then 
deep-fat fried!, Another method which can be used for cooking rissole potatoes is to deep- fat 
fry the potatoes until brown, then place them In the oven to finish the cooking process* The 
temperature of the cooking fat is determined by the state of the vegetable, whether It is 
partially cooked or raw* There is no danger of mineral loss in any type of frying, but vltamtae 
can be destroyed if the cooking temperature is too high or if the cooking time is too long* 

1-6. SKRVING STANDARDS OF VEGETABLES 

The quality of cooked vegetables Is judged by their appearance* flavor, and texture* 

a * Appearance* Food must look good on the plate; broken vegetables, uneven shapes and 
sizes* or vegetables which have lost their natural color, lack eye appeal* When using fresh 
vegetables, try to ensure that they are cut as evenly as possible* Carrot sticks* for exampl , 
which are uniform in length and thickness appeal more to one's eye than do those which vary 
in length and thickness* Color combinations should be used* 

b, Fl avor * The natural flavor of vegetables should be retained as much as possible* Serve 
strong and mild flavored vegetables together; don't serve vegetables of the ssme flavor In the 
same meal* Also serve vegetables which will compliment the meats served* A few steps that 
will help retain the natural flavor of vegetables aret 

(1) Cook as quickly as possible* 

(2) Use as little wa\er as possible except for vegetables which require a longer cooking 
period* 

(3) Have the water boiling and salted when the vegetable is added, 

(4) Bring the wster back to the boiling point as quickly as possible after adding the vegetables* 

(5) After the water returns to the boil reduce the heat and simmer the vegetable until tender* 

(6) If using a at earner, use steam trays or pans which will allow for spreading the vegetable 
Into shallow layers* 

(7) Don't use baking soda in the cooking water* 
(rt) Cook vegetables with skins on when possible* 
(9) Bake or steam whenever practical* 

(10) Srrve vegetables ss soon an they are done* 

(11) t T se the cooking water in soups, sauces, and graviefl rather than discard It* 
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c* Tenure* Vegetables that are watery, dry, stringy, or possess other objectionable textures 
will rlo little to improve the quality of the meal. Mashed potatoes, for example, shnuld be 
crt-nmy, light* ami free of lumps* Asparagus should be cooked until tender with the buds 
unbroken to retain the fresh vegetable appearance. Six steps that will aid you In retaining the 
texture of vegetables are as follows: 

(1) Have the vegetables crisp before cooking* 

(2) Cook until tender, but at lit retain a little of the original crispness* 

(3) Handle as little as possible. 

(4) Hull] for a m'nimum of time after cooking. 

(ft) When cooking very tender vegetables In steam jacketed kettles, cook a small quantity at a 
time and use wire baskets to make It easier to drain the liquid from the vegetables. 

(6) Do NOT use baking soda. 

1-7, SUMMARY 

In this chapter you have considered a number of features of vegetables used by the military 
dining facility. You have studied the classes, market forms, processing, and cooking methods, 
as well as the value In the menu, serving standards, and the receipt and storage of vegetables. 
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VEGETABLES, SOUPS, SAUCES, GRAVIES, AND BEVERAGES 

Lesson 1 
Vegetables 

STUD* ASSIGNMENT: Information for MCI Students 

Course Introduction, 

MCI 33*19, Vegetables, Soups, Sauces t GravleSj_and Beverages, chap i, 

LESSON OBJECTIVE: Upon successful completion cf thla lesson you will be able to Identify Jhe 

six classes of vegetables and their value In the menu; the market forms 
available; and their receipt, storage, processing, cooking methods, and 
serving standards* 

WRITTEN ASSIGNMENT: 

A, Multiple Choice: Select the ONE answer which BEST completes the statement or answers 
the question* After the corresponding number on the answer sheet, blacken the appropriate 

box* 

Value: 1 point each 

1, Vegetables are rouped into classes based on their 



a, use In the meal* 

b, color* 



c* place of origin on the plant* 
d, nutritional elements* 



2, Lettuce, cabbage, and spinach belong to which class of vegetables? 



a* Stems 
b* Flowers 

3* Which vegetables belong to the seed class? 

a. Broccoli and cauliflower 
b» Celery and asparagus 

4* Potatoes belong to which class of vegetables? 

a* Roots 
b* Stems 

5, Cauliflower and broccoli are a vegetable of the 
a* leafy 

b* root and root like 



c. Leaves 
d* Fruit 



c* Garlic and onion 

d* Corn, peas, and beans 



c. Leaves 
d» Flowers 

class* 



c» flower 

d* stems and shoot* 



6* In which class of vegeKole are celery and asparagus found? 



a* Hoots 
b* Flowers 



c* Stems 
d* Fruit 



7, To which class of vegetables do tomatoes belong? 



a* Root 
>>* Stem 



c* Fruit 
d* Flower 
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tl* In fi (Wit Ion to energy* tugotublutf a"R an important source of 



a* protein* 
b* fat** 



c* water* 

d* vitamin 8 and mineral*?* 



\h Natural vegetable colot shouiu 

;i* (Unregarded in preparation* 

h* retained as much as |>ossibie* 

e* controlled with the aid of vegetable food dye* 

U, controlled with the addition of $oCa + 

10 + lVi*|>aring the name vegetable recipe uvcr and over in menu p'anning results in 

a* economy of preparation* 

b* a monotonous menu, lacking in variety* 

t\ nu?nu simplification* 

d* proper une of the Armed Forces Recipe Service* 

1 1 * Tor rule for proper vegetable form in planning menus Is 

a + uniformity* c* repetition* 

b* consistency* d* variety* 

12* In what manner are freslt vegetable 8 shipped? 

a. Under refrigeration c* Frozen 

b* in dry ra Hears d* in heated ra Hears 

13* Frozen vegetables require a storage temperature of 



14. Uhat is done to canned vegetables after placing them in the cans but prior to shipping? 



15, Upon receipt at the dining facility what processing procedure should be followed for fresh 
vegetables? 

£>♦ Trim spoilage, wash in cold water, and refrigerate 
b* Cut up, wash in cold water* store In the storeroom 
c* Waah In tot water, repack, and refrigerate 
<l* Dry* repack, and store in the storeroom 

lti+ Damaged cunncd vegetables should be disposed of In accordance with the 

a* Food Service and Subsistence Management Manual* 

h* Marine Corps Menus* 

c* Armed Forces Recipe Service* 

d* Standard '*B*' Ration for the Armed Force* 

17* Freah vegetablun should be stored in a refrigerator having a temperature range of 

ti* 36«> to 3t*o F* c* 42° to 44<> F* 

b, »8° to 42° F* d* 44<> to 46<> F* 

18* ltow many day's supply of fresh vegetables should you order at one time? 

u* 3 c* 7 

b* 5 d* 10 



a. 0°F* 
h* 10° F\ 



c* 16° F* 
d* 32° F* 



ii* Thawing 
Freezing 



c* Cooking 

d* Homogenizing 
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Itt, Under what eontlittons should frozen vegetables be thnwed? 



;i. Uuom temperature 
b, Refrigeration 



e. Cold running wntcr 
d. llol running water 



20. 



Nonner inhabit* vegetable* tthoultl be stored in » c<kjI, dry, wcll-vcntilatetl area wltli a 
temperature iange of 



k 40° to 44° 



c. 45° lo 4*K> F. 
tl. 50* lo 70° F. 



11, AfUr having been stored* the three steps in procesnlng fresh vegetable* are 



a. freezing, washing, and drying. 

In cleaning, paring, and freshening* 

22. Fresh vegetables should be washed with 

a* cold water* 

b, soap and water* 



c, dehydrating, chopping, and cooking* 
d+ cleaning, heating, and canning* 



c, hot water* 
d+ malted water* 



23* To achieve freshening and crispness, fresh vegetables should! be soaked in 



a* salted 

b, ha king soda 



c. ice cold 
d* warm 



24* If vegetables are left to soak for too long a period of time, what values can be lost? 



a* Nutrients 
hi Color 



c* Shape 

d, Crispness 



Uf», In preparing frozen corn on the cob, what must be done prior to cooking? 



tu Clean 
h. Parboil 



c. Thaw 

d. Steam 



water* 



26. Hy what process are most dehydrated vegetable* eooked? 

ii* Add to cold water, boil, and simmer until tender 

h* Add to hot water, boil, and simmer until done 

c» Add to coltl water and boil until done 

d* Add to hot water and let sit until done 

1*7, What ntttlitionnl step mUst be taken before cooking dried beans and pcan? 



a. Wuriti briefly 
h. Cut up 



c. Soak in water for several hours 

tl* Cook to the boiling point to aid absorption of water 



Of the nonpcrishuble market forms of vegetables, which type needs little or no processing 
iirior to serving? 



itm Dehydrated 
h. Canned 



u* DriCfl 



Moiled vegetables tire not actually boiled in their preparation, but they arc 



;>• Gleamed* 
!>• .simmered. 



t% seabled* 
d* blanched. 
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H0+ Simmered vegetables should be cooked in a small amount of water which 1b saved and uav<\ 
In order to preserve the 

a * p rote* In**, c * a ppea ra ncc * 

b* colon d+ vitamins* 

If simmered vegetables must be kept for any length of time before serving, they should 
be prior to serving* 

ii, parboiled and nlmmered e+ soaked and heated 

Ik cooled and reheated 

32+ When simmering green vegetables, sueh as brusael sprouts or green cabbage, how can 
you preserve the natural color? 

n + Cook uncovered c + Cook covered 

b+ Add baking soda d* Add baking powder 

33. in order to retain the color, a small quantity of lemon juice, vinegar, or tart apples may 
be added to what color vegetables? 

a* Green c + White 

b+ Yellow d+ Red 

34, What method cooks vegetables under pressure? 

a * Simmering e . Grilling 

b+ Steaming d* Baking 

35 + Steam cookery of vegetables will help retain the vegetable's 

a, weight and color, c+ nutrients and jhape* 

b. flavor and texture* 

Hi. Baking is considered the moat suitable method for cooking vegetables because it preserves the 

a* color and appearance* c* flavor and nutrients, 

b. texture and shape* d* natural freshness* 

37* Cooking vegetables by frying on a griddle with little or no fat is known as 

a* grilling* c. baking* 

b+ ovenfrylng* d. simmering* 

:*8* Which method of cooking is best for large quantities of hash brown potatoes? 

a. Dccp-fat frying c* Steaming 

b* Sautelng d* Ovenfrylng 

30. French fried potatoes are produced by which cooking method? 

u. Boiling c. Ovenfrylng 

Ik Grilling d. Deep -fat frying 

40* Cooked vegetables are judged by what three qualities? 

a. Vitamins, minerals, and ash content c. Color, flavor, and form 

b. Simmering, baking, and frying d. Appearance, flavor, and texture 
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41* Which serving standard affects vegetables that are broken* uneven In shape, and have 
lost their natural color? 

a t Texture c. Appearance 

in Color d* Flavor 

12, Cooking vegetable** as quickly as possible wUl aid In retaining their 

a* fluvor* c, color* 

\u Bi/r* d* storage qualities. 

43+ When preparing vegetables in boiling water* what ingredient should be added to enhance 
the flavor? 

;u Soda c. Salt 

b. Accent d+ Garlic 

14. A means of preserving the texture of vegetables during preparation Is to 
a* have the vegetables limp before cooking* 

b* cook them until tender but stUl retain some of their original crlspness* 

c. cook them in steam jacketed kottles In large quantities wlthoui using a wire basket* 



Total Points: 44 

# # & 
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Chapter 2 



SOUPS, SAUCES, GRAVIES, AND THEIR SKAHONINttS 



INTRODUCTION 

In this chapter you will study a numbrr of similar food products* A soup is essentially 
a liquid food with any or a groat variety of additions, A sauce is basically a thickened soup used 
fo cover foods and to enhance their natural flavor*** A gravy ta a popular American meat 
flaiitY* Since soups, sauces, and gravies are designed io bring out flavors of other foods and 
to HiinviUite digestive juices, they are seasoned with suit, spices, and herbs* Ah you rend 
the material in this chapter, you wilt see how soups, saucer, and gravies appear to be 
different, but actually have nuinV similar features* 



3*2* THK IMPORTANCE OF SOUPS 

Sujps sre tasty, nutritious, easy to prepsre, and stlmjlatlng to the appetite, Hot soups 
.should he served at least once a day during the months of October through Mav* During the 
mottttiH >f June through September soup csn be served on an average of at least once every 
other day. A bowl or cup of soup at the beginning of the m: fc al tends to offset some fatigue 
and tune the digestive m"ehanlsm* Light soups art? Intended to act ss an appetizer by 
stim Jinting the appetite, Heavy soups serve a8 a main food dish furnishing a nourishing hot 
f'lcwl In the meat. 

3-3* MAJOR CLASSES OF SOUPS 

Soups ore classified as light, heavy, and speclslty. Under each of these classes there 
are a number of individual types of soups* By varying one or more Ingredients each kind of 
soup can he sold to have an slmost unlimited number of varieties For example, In the class 
of light sotips there Is one type known as bouillon. Under the bouillon type you may have the 
chleken noodle vnrlety or the turkey noodle variety, and so on, Or you may replsce the 
noodles with rlee to give another variety* This type of substitution leads to an endless number 
of individual soupSt 

a* Light soups* There an' three tybes of light soups: bouillon, broth, and consomme, 
Tliesi* soup* are composed of a clear, thin liquid, usually mest stock, plus miscellaneous 
eereal and vegetable Ingredients* These soups are not thickened with flour, starch* ?ggs, 
or tnitk. 

<l) Bouillon, Bouillon «oups are generally o combination meat and bone stock, wit** 
tin* addition of a garnish In the form of separately eooked vegetables or paste 
products such as noodles, spaghetti, or rice, 

Hrotiu A broth Is merely the extraction of one particular type of m"at and is 
often served plain or with a garnish of some m*.*at or garnishes similar to those* 
In bouillon* 

<3> Consomme. Consomm'* is a clarified bouillon or stock which Is made of vegetables, 
ground lean beef* chicken, or Veal and clarified by the addition of egg whiles 
and a very small smount of edible acid* Consomme msy be garnished with 
Hiei*d ni'.*at, barley, rice, vegetables, or a combination of these food items* 
Crouloiis* grated eh#*ese, or chopped parsley may also be used* The garnish 
should be added Just prior to serving. Ah a change in your menu, Jellied eon- 
Momme can be served. This Is made by adding 2 ounces of gelstin to I gallon of 
consomme ami chilling* Serve this item eold and garnish it fr~m the salncl line* 
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I». H eavy so ups. Then* an* several Upes uf heavy soups, They ore eream soups* 
|hi n-i*H. ehovvdeps, vegi table soups, and gumbos, Basieally all heavy soups are started with 
ihe uae of stoek exempt the cream s *itip wLrre a large percentage of milk or thin cream 
<:tiWi- in suostituied fur Ktnek, Tu fully understand thr types r»f heavy soups esch will be 
covered se pa rut ely, 

(1) Cream s mps , These saups an* rr'Hk* from 'Ulckened Htnck which contains n 
nmsc, i\ meat or vegetable puree, or eggs thinned with milk. A cream smip may 
contain milk or a thin cream sauce as a substitute for thr stock* An example 

of this Ij eream of tomato soup, where tnmnto saucr Is made with a mux, 
tnmatftcs, onions, and spleen and scaldrd milk or a thin cream sauce is com * 
bjned with this Hiiure, 

(2) Purees * Purees are soups where solld*food item* such as vegetables an* cooked 
well done and then are strained through a sieve (pureed) to produce a fine 
smooth texture. All juices ar ■ utilized Including stocks, Most pureed soups 
ure bnund with a roux (thickener) to make a stable product, Examples of these 
nw potatoes, beans, lima beans, and Pureed peas* Approximately 2/3 of the 
entire rooked vegetables an* pureed and the balance is added as garntah* A 
small amount of roux may be cooked in the soup to prevent settling out of the puree* 

* :t * Cho wde rs and vegeta ble sou pa* Chowders usually contain seafood* Vegetable soupe 
uKiiaOy contain a niixtui*e of vegctablea All solid ingredients in these soupa 
should be easily identified mid not overeooked and are either cooked in stock or 
in their own broth. The liquid rmy be left in its natural form, or it may be 
thickened with u roux which will cause a heavier consistency of the soup* If 
canned or precooked vegetables are used for this type of soup, the juices, as 
well as the solid food, should be used* They require very little cooking in order 
to ensure that they retain a maximum of food values* 

(4) Gumbos, Gumbos are very similar to vegste.Us soups and chowders to appearance. 
They are often prepared with seafoods, chick an, vegetables, and rice, Kven 
though many combinations are possible, the outstanding characteristic of gumbos 
is the presence of a vegetable called "o'tra, " which is peculiar in flavor and 
contains a thick juice which thickens when the itsm is cooked. Instead of using 
roux as a thickener, gumbos are oftsn thickened with dissolved cornstarch and 
simmered for 10 minutes* 

c* Specially soups* Special or foreign soups can be composed of many ingredients, There 
are variations and specialties relating to locations of various countries* Bisque, bouillabaisss, 
hni-shi, ;md wine soup are some of the specialty soups. These soups wilt add some variety 
t f i yimr hietin, Also, eoid soups can be classified tinder specialty soups* A consomme is 
usually served cold and jellied, and a well strained potato soup may be served chilled, These 
are especially refreshing during the hot summer months* 

2-4, TVPKS OK SOUPS SERVED AND THEIR RELATION TO THE MEALS 



When deeklifig what kind of smip should accompany a certain meal, you must apply 
several guidelines* These guidelines wouW consider such things as type of soup (heavy of 
titfhO, the color, and its conformity to the meal* Correct and incorrect examples are: 



CORRECT 

Heef barley Soup (P*0 
W/i mutfj ik (D-16) 
linked lnsagna (L-25) 
Cauliflower polonaise (Q* 10) 



INCORRECT 

Cream of tomato soup w/erackers (P-17) 
Spaghetti w/meat sauce (L-38) 
Creole green b.^atis (Q-7*l) 



Ah vimi ciui see in the correct example there is a light soup with a heavy rmiin diah and 
in Mlenitely I Ifjftit vejirtnhlr: the Sotip nnd the vegetable will accent the flnvoi* of the main 
iltsh, In the incorrect example the soup, main dish, and vegetable* ore primarily tomatn 
t #r if >t nui#» base, ami all are heavy, There is no variation in color, everything is red, 
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To serve such a nu*nl would reflect poor m**nti planning, A |wdnt to remember lh a light 
nval should have a heavy soup and a heavy nv*al a light soup* 



L>-5, VKGKTARLKS IJSBD fN SOI ! PS AND THEIR PREPARATION 

Celery, rat'NK, potatoes, on I on tomatoes, beans, peas, okra, and green peppers 
an* tin* *Wsh Vegetable*** most commonly used In the preparation of sou|*s, When lining 
these vegetables hi Ihe pre|>a ration of soup, they should be rrisp and cut into no smaller 
than bltr-slze pieces to retain their Identity, Overcooking of these vegetables must be 
avoided at* it will produce an inferior product us prolonged heating will cause? vegetables to 
*4<*t mushy and disintegrate* When cutting your vegetables, ensure your knives are sharp, 
Thin will ivduee your preparation time and make the work much easier* Of the dehydrated 
vegetables available* potatoes, onions, and peppers are particularly suited for use in pre* 
paring thi* basic sb>eks as well as for different types of soup. Dehydrated vegetables are 
presltced or chopped and save preparation time* These vegetables may be added directly to 
soup stocks, as they do not require reeonstitution prior to this usaget 

2*<n METHODS OF SOUP PREPARATION, SERVING, AND STORAGE 

;i * Soup prep aration. The Armed Forces Recipe Service contains manv recipes *hieh are 
the key for preparing souos to please a majority of tastes for every kind of meal and alt 
seasons of Ihc year Tne proper preparation of a soup is an exacting job which requires 
careful attention* Soups should not be associated with leftovers from a previous tneaU At* 
though there are many leftover ingredients which can be used in soup preparation, they should 
hi* used with discretion, and reeipes should be followed closely. 

(1) Gatlevmade sovo s* In the preparation of soup, your main ingredient is the stock 
or broth which will determine the basic flavor of the soup# The other ingredients 
which you will add to the stock can be considered as structure building material 
for the soup. They may be meat, poultry, fish, vegetables, or paste and grain 
products* In addition to being a filler some of the ingredients (such as diced meats 
vegetables, and noodles) can be considered a form of garnish to enhance the 
flavor and eye appeal of the product. In order to produce a good soup, a good 
stock is essential* 



(a) Ty pes of stocks* 

h_ Beer, Possibly the most common, versatile, and economical stock is beef 
stock* This stock is made from beef bones, beef trimmings (if available), 
water, and vegetables such as onions, carrots, end celery, and Seasoning, 
Beef bones should be fresh and should be crushed or split into 2- to 3-lflch 
pieces* A ratio of four pounds of crushed or split beef bones to 2 1 /2 
gallons of cold water will produce a very acceptable beef stock. A blend 
of carcass and shank bones is advisable If bones are left in large pieces 
to be cooked Utke shank bones), the extraction of soluble material will be 
n rded* Beef stock should be simmered for about 6 hours* 

2, .£if*h* F**lsti stock is made with the bones and heads of fish and bits of raw 
fish meat. Because of the chemical composition and physical structure 
of the fin fish, stock can be properly made in about 1 hour, 

JL Chicken, Stock or broth from chicken can be produced by using either whols, 
raw chickens or chicken carcasses, wings, or necks. Older chickens produc 
a richer broth than younger chickens because In young chickens extractives 
arc not sufficiently developed* A 3* to 4-hour simmering period generally 
will produce a good chicken =,tock. 

j. Ve gc tiibleH^ The stock from vegetables is used lor "lean" or "Lenten" 

soup or puree soups* One or more vegetables are cleaned, trimmed, and 
washed; then, simmered for I to 2 hours depending on the variety of 
vegetables used* Vegetables should be cut into 1- to 2-lnch pieces* 
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5, chjiit biiih-H. Iii tin* proihirtioii of stock one is not limited to using only 

Ii*-**f7 tirtli.' in' rlriekrn hum h* Vrnl, Innih, hihI ham bones can also Ik* used 
and, like beef bones, should bo simmered for about & hours* 

0») Uhq of a bouq uet garn i. The quality of your stock* can be improved with the 
addition of a "bouquet" garni, M a simple bundle of vegetables and spleen tied 
together* [t can hp rumovi'd after 1 hour*** simmering or at tho end of the* 
conking process, Tho quantity or size of the bouquet required will depend on 
tin* volume of the Mock to be made and the amount of reasoning required, 
<ienerally, a "bouquet garni'* is composed of two celery stalks* a few pars- 
ley stems* one medium carrot, one medium onion, one half bay leaf, one 
clove, and one dozen peppercorns tied in a cheesecloth bag, 

(c) Pr eserving stock. If stock Is not to I o used immediately, it should be cooled, 
^trained, and stored in the refrigerator. Stock should be defatted and brought 
to the boil rapidly prior to using after refrigeration* Under proper refrigera- 
tion, stock nay bs kept safely for * period of 72 hours; however, if no refrlg* 
eratlon Is available, the period tor safekeeping it* reduced to 24 hours, Close 
examination and care of the stock is required because without rafrlgaratlon 
spoilage is possible, 

Commercial ly prepared fl'Jups * Although there are few canned, dehydrated, or 
Instant soups which con h« compared to the qunlltyof those prepared according 
to the Armed Purees Recipe Service, circumstances will arise which may re- 
quire the use of a commercial soup* Canned aiu' instant Snips ure adaptable to 
meals edten away fr tm the dining facility because they can be transposed easily 
;nul arrive ut thrir destination In a sanitary ondition without refrigeration 
or special storage e ontalners* They art? also useful m oceasi *ns where short 
mJer service is required or small quantities of soup are needed* 

(a) Canned so i\*b* There art? two types of canned soups, condensed and ready- 
to-serve, Condensed soups have 50% ef the water removed, It is necessary 
to replace it by adding an equal amount of water to the condensed soup. Ready- 
to-serve soups require only heating prior to immediate use* A wide variety of 
easy to prepare palatable canned soups la available to the military consumer. 

(h) Dehydrated and Instant soup preparation, These soups arc well suited for use In 
thr Held dining facility operation because of their storage and keeping qualities* 
Thr Vurieties of both dehydrated and instant soups available nre more limited 
than canned condensed and ready-to-serve soups, In preparing dehydrated or 
instant soup, boiling water is all that Is necessary for their reconstltution, 

'** Sniping of s oup, No matter which type of soup you are serving* It must be as hot as 
liotftfiiile before being placed on the serving line or in individual cups or bowls, Hot soups 
should lie kept hot throughout the serving period and tasted occasionally toward the end of 
long serving periods* Soup kept on the steam line for long periods tends to thicken due U 
evaporation of liquids, thus comiensing its ingredients* In some instances heated stock will 
have t" be added* Cold soups arc generally jellied and should be Served from refrigerated 
salad liars, 

*\ S oup storage, Since it is difficult to keep soup in containers of less than three-Inch 
depth, the storage of leftover soup is to be discourage*!, and in any case It must not be used 
later than 3fi hours after preparation* When soup is stored, it should be covered to minimize 
eontiimi nation ami to prevent evnporation and placed under refrigeration* Leftover soup may 
he used in the preparation of other foods, hut it is unwise to serve the same soup twice in 
ilie same day* Stored soup also loses some of its fresh flavor and quality upon storage* 
Soup preparation must be planned carefully to minimize leftover quantities so that storage 
i*i tint required. 
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SitH'hi II, SAt'CKS ANM HHAVIKS 



^-7, SAUCKS AND (iKAVIL\S llKFINKII 

Siijii Siin< i*8 aiv liquid arftHiiningri unrril with f> kk! u* vwUiuwi' tin* fliiwr ;nnl 
titi^tl ten rlii* vyv ;i|»|h*;i! t( lin> InmI Hi niH ihry ;irv wrvivl vihln M i«l Hiiuros (l rr rich in 
nutritional vnluo* 

^ r :J!ti': ' ni * l|, ni> tfrjivy is ;i nmnrum wciihI n«i*d Tor u hiiih^* nerval whh inrni, lisli, 
nr |» mlt rv tint hui* Ulr NtiVor uf tin* hum! It ia hi* w*l with. Tin* ji*in*n -ir i*xt nations thin 
tlri|> fnm meat *m* also <*{illi*i) tfmvy nr |>nii jjruvy, 

2 8, TYJ'KS OF SAUCES AND GRAVtKS 

&nn*<*N mkl l*» 1U1* ii|»iH*uKinri* f mhIh by the athliii m uf <*mIui», ■ otilnmihitf ln£n*di<*ntri f 
fl.iv >r ( and h*xturv, ttuutva maki* h fiotirilliU* t-i imivrrt ti jdn^b' f'M*d (e ( (», ( piurunni or 
spaghetti) intn a number *f upiulitfintf ili^hoa, San row m:»y In* Htittriifh'd ;iriv>rdintf t ■ » robir, 
rl:n fiit nHrd (an In butter smwv), the ir cnuslHieney, or their U8»\ All amiees ran Ik* rliirtHifh* 
inin .1 few lm8ir tvpf*a, and fr^m thru** Imnle Iv|m*h all other sauces can be derived or buill up 
In till* preparation ,>f nuuees the stock in prcnur>d in the sume manner uh those used in th<* 
making 'if h Kip, Sauce st-ickn are m<»rc rone** ut rated than ho up «tock ( that Is, more bme«, 
meat, vegetables, or a combination of »ll the Re are nepded t #i produee ;i #'K)d sauce ntifk 
wldcli in mm will prahnv a Ruv-irfbt, eye apjieailnfl aaiiee, Figure 2-1 vivvs a Uwt of the 
ni'is* rret|Ue»ily lined Hiiur^ ( their erdorn, bindr Ingredients, and ihlrkrnin^ utfrnlti oh well 
;i* an indlratinn of their u«et* ( l)o not nr moriw the ehun, I^nik It ^vey carefully t»» *i*4* 
ihe KiniH:irit|i*ri and tbe iliHV renee# between the vnrhitis bailees* 



Variety of 
sauce 


Color 


Baalc 

ingredients 


Thickening 
agent used 


ltae 


Cream or 
bee banal 


White 


Milk, flour, 
fat 


Pale white 
roux 


General purpose 
neat » fish 
vegetables 


Plain aauce 
or veloute 


Whlta 
or 
colored 


Stock or 
milk, 

flour t fat 


Pale white 
roux 


General purpose 
meat ~ fish 
vegetables 


p ■ 1 
Brown sauce 
(gravy) 


Brown 


Browned stock 
and bones § 
browned flour, 
fat 


Brown roux 


Heats and poultry 


plain gravy 
■'au Jus" 


Brown 


Browned stock 
(uterch) opt* 
meet drippings 


(Opt lonel 

starch) 

natural 


Meats (beef) 


Tiimalo 


Red 


Tomato sto^k, 
fat, flour 


White roux 


All-purpose 
flah-vegetablea 
farinaceous (paste) 
products 


llollundalae 
ami mock- 
luillamjttise 


Golden 
yellow 


Mclt^ t butter* 
egg** town 
juice 


Egg yolks 


Egg* 

fish 

vegetables 


h , 

f -^*<*t ;lng 
ant* S' a 
dret»ainK 


Golden 
yellow 


Starch, oil, 
egg yolks 


Fgg yolks 
(starch ov 
cooked dreas* 
Ing) 


Salads 

all purpose 


Aromat lc * 
butter 


Various 
colora 


Butter or 
margarine t 
herbs 


None 


All purpose 

meat*flsh*poultry 

vegetables 


Sfte^|rtt or 
ccimivt'rclal 
oaucca 


Varloun 
colors 


Vegetable* , 
vinegar 


Gums or pectin 
g tab! 1 leers 


All purpose 


blotter t 
^lucea 


Any 
color 


HUk and/or 
fruit Juices 


Slurvh or 
stabilisers 


Desserts 



Fig 2-1. The basic souccs. 
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J MKTHDD USKD TO PREPARE 8AUCKS AND CHAV1KS 



ht preparation of a Matter or tfravy there fin* three mt'thoiln of Hilrkrninuj fin* 
l»r*film*t« These nn 1 I In* roux, March, :ind egg methods* 

:i* Kinix, Of tin* three method* used In tht* thickening of sauccn or gravies lb' r nix Is 
tin* in >st vrrsntii**, Hp Ton* eniiiliming U*i l s define a roux. A roux Is a n Miked mxturr of 
flour ami fat in which a liquid (milk, water, stock) la added to make a sauce* The value nf 
;i roux is that it Is the most stable, useful, ami economical nf nil tlUekenlng agents or 
hinders used in the military dining faelliiV, There are two kinds of roux 1 , light and brown* 

Uflhtronx, This mux is u«cd mainly for light or white sauces. To prepare a 
light roux you mist follow a definite ratio of flour and fat, i\ g, , I ounre of flour 
to l ounce of shortening (fat) by weight or I ounce of flour (volume) to 1/2 ounce of 
shortening, If butter or margarine is used, the amount must be Increased by 
20% to compensate for the water present In those products. Place the required and 
measured amount of ingredients (fat and flour) in a sauce pan or double boiler 
arid heat slowly while stirring with a spoon or wire whip to obtain a uniformly 
rooked roux. The cooking Hme will vary from 10 to 15 minutes* When cooked 
and still hot, u ronx slmnlri have an uppea ranee whleh Is similar lo moist snnd 
and should have n somewhat nutty aroma, U most, of course, be of light 
uniform color ami not browned, 

(li> B rown roux. In the preparation of a brown roux the stareh in your flour is 

undergoing a breakdown whea exposed to high or prolonged heat, thus the degree 
of browning will a f feet the thickening power of your roux. To thicken a given 
anrujnt of stod , the amount of flour used foe a brown roux most be Increased from 
10 to 15% over the amiunt you would use for a light roux to obtain equal consistency. 
Tin* percentage will depend on the degree of browncss. The brown roux Is pre- 
pared the same way as a light roux, except that It Is browned off in the oven in 
a flat pan* The temperature of the oven should be 325° to 350° F, You should 
frequently stir the mixture* to prevent partial scorching. When done, t:.e brown 
Dux should be golden brown, like a white bread crust, 

CO Ke eping quali ties. Provided it is properly prepared, stored, and re*' (geraicd a 
roux eau be kept (In glass jars) for several weeks or even months. This *b be* 
cause flour ami fat have good keeping qualities under favorable conditions, 

(4) U sage, Kxperlence has proven that smooth sauces are best obtained when roux 
ami liquid (either stock or milk) are of different temperatures, that Is, Hie roux 
mu#t be cool and the liquid hot or vice veraa* This method leads to various 
advantages if sauces or soups have to lie thickened for a given number of mi*als t 
The required amount of hot liquid Is predetermined, heated, ami thickened to the 
proper consistency by careful addition of cool roux, Continuous stirring with a 
wh*c whip Is necessary whenever a roux is added to liquids to aid In dissolving 
Uie roux. Another method Is the reverse, whereby a given amount of stock is 
ndded to a mux, 

5l * Srarc h' Starches as thickening agents are used only In a few cases because they 
pnirluee transparent, glossy products and are not as heat resistant and as stable as pr iduets 
prepared with roux. Of the starches available, cornstarch, wheat starch, potato starch, and 
arrowroot are frequently used* These should be mixed with a small amount of cold water 
lief fire adding to the natfue to prevent the formation of lumps, 

i*i I'ljSg*^ ttggs an? often used as binders or thickeners. Whenever they are intended for 
|iui*poses other than hollandalsr sauce, they are used in the following manner: The egg yt^ks 
fire separated, then they are mixed with an equal amount of eold liquid such as stock or milk 
(un tin* product may r *qulre), To this a small amount of the hot mixture is added while 
stirring with a wire whip, to preheat the mixture, hut prevent coagulation of the egg. The 
b'>T base to be thickened (or boutid) Ih removed from direct heat, ami aft4*r that the egg 
thickening agent is added while stirring. No further cooking Is required as separation or 
curdling will take place. If the egg» are ucUfod dlreetly to a hot liquid, the result will be 
Hci*nmbh*il egr^'H, 
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2- l<>. COOHDINATlON OF SAlfCKS ANI> CiHAVlliS WiTH MKALS 



Winn [ihimiiu^ a meal, en n* fully consider the sauee to he nsnl wi*h each food Hem. 
The | hi r)f»Hr of ii simee is tn enhance tin* natural food flavor, Improve Its appearance, unci add 
moisture tn the dish, Consider tin* color and eonsistency or the garnish, the sauee, tint) the 
IihhI item H'ltlmt ttu* tumee will either h'HrmMc or contrast with ths food Item, Thin paragraph 
will cover tin* eoorduintinn of saures atul gravies with m;*at, fish, poultry^ vegetable**, and 
desserta whieh an* tin* major comfionenls of m^als* 

», Mjnts, Whc'n serving beef, pork, or veal masts, a gravy will accompany thorn In 
most rnsea, Tin* mint popular gravies are natural pan drippings (an Jus) ami roux -thickened 
gravies, Although a brown Htiitc'r nr gravy Is usually served wllh moats, with dark meats n 
light sauce (kuc'Ii an u cream wamv) will eurr plement the appearance, while with light meats 
a rich bmwn sauce will contrast well, A sauce with strong 0 a voted beef dishes Is usually not 
sweet, but a sweet sauce with veal, Inmb, n r pork is freqin ntly used to Increase the bland 
flaVor* or these meats* A sweet mint sauce can be served with Lamb and & plncapplc-ralsln 
suuer with bum, 

b, Ktwh, Sauces which are served with fish should aid In bringing out the natural flavor 
of the fiiiit k'ulat- fish being served* The sauce should never be so flavored as to mask the fish 
flavor, A lemon -butter sauce is frequently served with fish such as halibut, tartar sauce is 
served with Tried fish, and n rream or mild tumato sauce will add eVe appeal and flavor, 
Cocktail Hamv in u HpleV tomato-based sauee served cold with shellfish such as shrimp 
and oyster*), 

r > Dmitry, Traditionally, roast turkey is served with cranberry sauce and a gravy made 
from Met sotted turkey gtock and giblets* Chicken can also be served vith giblet gravy. Other 
sauces us'*d with rhieken include an Italian tomuto sauce with "chicken cacciatore," a eream 
saner witn chicken pieces in ^chicken a ta king, 11 and a strong tomato~splcc sauce on chicken 
that fs barbecued, 

d, Ve^etfib les. A vurlety of sauces can accompany vegetables since their natural flavor 
can be enhaneed by the use of strongly flavored sauces, Vegetables such as potatoes arc 
often served ,l au gratin 11 with a cheese sauce. Peas, green beans, and mixed vegetables can 
be served in u heavy cream aauee, A hollandaise sauce is served over broccoli or asparagus, 
M iMv vegetables can be cuokcd using mty salt, pepper, and butter or margarine with the 
butter Herviug us a sauee, One mast keep In mind when serving sauees with vegetables that 
junt rii )Ugh sauee wlmnUl be Served to enhance the flavor and add to the eolor and eye appeal 
of die product, IT t'to much gauce is used, you will produce a mushy mass that is unappetizing. 

v t Dennett sauces^ This group covers a wide variety of miscellaneous sauees. Dessert 
nam es rati iM^anyTolor, are usually sweet, and are used as a topping for desserts, They 
contain a high percentage of tfugar, honey* or uther sweetener, are thiekened with starch, 
and run hv flavored witli milk or fruit Juices, 



2-lL USti ANl> i>kkin;tion OF SEASONINGS . 

Why season foods? You season foods to Improve or enhance the flavor of the food 
product you are preparing, not to disguise it* The art of seasoning food, which is essential In 
g<iod cookery, cannot be overemphasized. Certain seasonings elevate foods* When using 
ihein, however, the cook nmst be careful not to over gcason or under season, but rather 
to obtain a delicious blend whteh will bring out the full ffavor or the predominant ingredient*! 
in die dish and enhance the uroma, Spices can be defined as ths stem, seeds, roots, buds, 
blossom*, leaves, or baric of tropical plants that eontain aromatic oils* Herbs an' similar 
lo spices except that the plants that produce them last for only one growing srasom Herbs 
wetv originally used as medicine ingredients* Both herbs and apices an* used to enhnnee the 
flavor otid anuna of mir foods* When prewiring recti's thut require the itse of herbs and spices, 
you will find the kind and am unit of seasoning indicated on the Armed Forces Recipe Set*viee 
ea*d being used, IT froHsiblo, ut*e lite spiee or herb ealled for* If It Is rtol available, you 
rati une your experience to Btrbstitutc another appropriate spiee or lirrb* 



Section lit, SEASONINGS 




rj. SPICKS, HHHHS, AM) OTHKH SKAKCININCS 



♦i, Sjin'i'rf, Tin* fnltowliif* a lint of some of the more p+ipular spices tin J Mends al'int 1 
itti Hnir unrri* 

(l> AHsjdre ^wlnlc A^fj^^L 1 .*!* Thin is riot a blended H|iU*«* Iaii conies from *he allspice 
iree, ii tastes like u eoniitiiiaMon of cinnamon, nutmeg, ami Hoves, dius the nam** 
nlltftili*!** It is used For spiring meats, seasoning gravies, puddings, pies, rakes* 
tomato nnurr»s> and dressings, 

(2) Anlsis This spice has a flnvor similar to licorice and It* ust'il hi sweri food products 
Hiit*ii iiH bakrd prodiirts, rnhdirs, puildiiigs, ami sweet sauces* 

^*!lH*SO*7*iU ^ l1rt * a 11Ht<,i on breads ami roll*, collate ami H'>fi mlUI cheeses, 

cabbage* turnips, and chowders, It Is the familiar seed seen on rye bread, 

U) eur damon, Thi* it* a very expensive spice of the ginger family, It is used in baked 
products and vegetables* It a use is limited by Us expense* 

(f>) c^iHHiu^ This spice has a flavor so much likt* cinnamon thai it is difficult to tell 
ihe difference. It is much stronger than cinnaman und is used in place of cinnamon, 

Ui) Ca^viinepc^jrr^ This Is tin* hottest of alt uppers and must bo used eurcfultv to 
avoid making tlu ( product too hot to bo palatable* It la used with meats, sauces, 
fish, eggs, gravies, scufoods, and salads, 

(7) Celery seed. These seeds do not come from *hc common edible celery plant but 
from a wild relative. They are used whole in coleslaw, poisto salad, and salad 
dressing. The ground form Is used in soups, stews, tomato dishes, und with fish* 

(8) Chili oowdc r. This is a blended spice which is made from cumin, Mexican uppers, 
orcgano, and other spices. It is used in ehiU con came and other Mexican dishes, 
cocktail sauces, stews, hamburgers, egg dishes, and barbecue sauces* 

(10 Cinnamon * Thin strong spice comes from s tropical tree bark* It is used with apples, 
pastries, and desserts such as puddings, stewed fruits* mincemeat, and mashed 
sweet potatoes and on cinnamon toast, 

( 10) Cloven, This is the most pungent spice, Ii is used with sweet dishes and with meats. 
Whole cloves arc used to garnish hsm and pork roasts, while ground cloves are used 
hi baked products, puddings, stews, and applessuce* 

it I) Cumin_< cfanino)* This spice comes from ground seeds, hss a slightly bitter, warm 
flavor, and Is used in curry powder and chill powder as well ss to flavor meat dishes, 
deviled eggs, soups, cheese dishes, and Mexican and oriental dishes* 

(12) Ctirr g p owder* This spice is blended from at tesst 12 other spices and is used in 
sulad dressings, chowders, scalloped tomato*** curry sauce, curries of meat, 
fish, eggs, and chicken, and In other exotic Eastern dishes* 

(Is) Dill, Both the leaves and seeds of this plant are used as spices to flsvor both meat 
and vegrttihlc dishes* It's flsvor is that of dill pickles, 

(14) Kennel seed. This spice has a flavor tike anise and is used primarily for poultry 
seasoning. 

(K») garlic. This onion* like bulb has sn extremely strong flsvor. It is used to accent the 
flavors of Italian food and with roasts, soups, stews, and salads* 

(hi) fjlngi»r, This spier has a warm spicy flavor like gingerbread. It Is used forbsked 
proflucts, fish sauces, gravies, oyster stew, fish and mest dressings, sweet sauces, 
and chocolate desserts. 
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(17) Horseradish* This white root, shaped like a rarrot, has a strong flavor and in 
iirte<l in condiment sauers, dressings, gravies, and eocktafl sauces* 



(Mi) Mi**£s This spice is Ihe light covering of the nutmeg fthell und has n flavor like 

mild nutmeg, It Is used for puddings, sauces, custards, baked products, pot pios, 
applcsaucte, anil doughnuts* 

*1&* ftjti wtartU Yellow mustard has a mild flavori brown mustnrd has n much stronger 
ffuvor, The familiar prepared mustard used with hotdogs and hamburgers Is a 
mixture of mustard und other apices mixed wltlt vinegar* Since mustard must 
have wuter to release StH flavor, dry ground mustnrd should lie snaked for 10 minutes 
before cise In suures, gravies, und salad dressings* Whole mustard see ds are 
uard lit |><>rk products, dressings, boiled beets, und us a garnish for vegetable 
snlads* 

Li)) Nutmeg, This splet* has Q sweet, warm spicy flavor and is used in puddings, sauces, 
custards, baked products, pot pies, applesauce, and doughnuts. It Is often used 
along with cinnamon* 

(21) Papr ika*. Tltis is a blended spice made from red peppers, It Is used as a garnish 
to udil color and to brown some dishes. 

(22) Pepp er* Black P**ppv r * 8 the most common splec, being used at the table from a 
shaker. like sain In addition, it is added to many foods during cooking* White 
pepper id used whenever light foods call for pepper* 

<2H) Pickling sjj iec. This is a mixture of 10 or more spices* It may be added to many 
dishes that cook for a time as well as being used to prepare ptckles and other 
pickled foods. It is sometimes added in a spice bag that can be removed after 
rooking and before serving, 

Poppy seed* These small black seeds are used to garnish rolls and can be cooked 
with vegetables* They have a light but pleasant flavor* 

(25) Poultry seaggning* This is n blend of soge, thyme, marjoram, savory, pepper, 
onion |>owder, and celery salt* It Is used to season hrend dressing f ir turkey, 
chicken, and duck and for meat louves* It is strong seasoning that ran also be 
added to othor foods where it does not overpower their natural flavor* 

Oifi) Pumpkih pie spice, Thla is another blended spice that is used In cookies, buns, 
gingerbread, and sweet potato pics as well ns In the traditional pumpkin pie* It 
contains cinnamon, nutmeg, cloves, and other spices, 

(27) Sausage seasoning* This is another blended spice that Is used in moat loaves, 
sausages, and other pork products* It adds a strong flavor to meat dishes when 
useil in moderation, 

(;>«) Sesame se ed* This Bplce has the flavor of tousted almonds and Is used in baked 
products (rolls), salads, sauces, and fish and meat dishes, 

(2f>> Turmeric* This spice gives food a yellow color and a musiard-like flavor, It is 
ii*rd lit sauces, vegetables, salads, and meat and egg dtshes. It is so strong in 
color and flavor that it should be used sparingly* 

* Uv rbs^ The following Is u lint of the more popular herbs with some of their uses, 

(I) RiiHlL This horb blends well with food flavor nnd is essenttal for Italian dishes* 
It is used in tomuto nances, soups, stews, meat pics, lamb dishes, and vegetables* 

(1!) B ay leaves* This strong herb Is used to flavor nuny meat dishes, sauces, stews, 
simps, tomato mixtures, chowders, and botled potatoes, After cooking, It Is 
ueeesHury to remove the bay leaves used* They are often used In a spire bog* 
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C hervil, This herb haa a fl:ivor tiki* para ley and Is ua<*d hi aoupa mid anluda. 



(4) VMy^j Thin amaU nvmSer of the onion family giv«*a a delicate flavor to many 
diahea/ 

(5) \«rtmidri\ Tlii* hctfj taatra hfo> a mlxhtre of aa^r u<nI lemon peel* Ita dlatln**tiv<* 
flavor allowa It U> aeuKoii many nvut auM vogotalii<> dtaheH* 

M irjoram* This herb has a aweet, minty flavor much Ukt* oregano. It Ik uped 
like oregano In poultry dressing* lamb diahea, stews, sou pa, ha ah, meat pies, 
H<>ulh)1ii*il lintatoen, chelae dtalies, and saucea, 

(7) Mm, The htavoa of thia plant have a eool, refreshing flavor* They are uaed to 
add flavor to some sauees, aa a gaminh like parsley, und traditionally in leod ton, 

(ft) Urogant )* Thia ia the tim*>-honored aeaaoning uaed in Italian fooda which eonla'n 
tomatoea aueh aa apaghetti and pizza* It haa a flavor like marjoram and iti uaed 
in pork dlahea, atewa, aoupa, moat aaucca, omelets, gravlea, vegetablea, aalada, 
and naiad dreaalnge, 

(f>) Para ley . TJiIh herb in uaed moatty aa a garnish to add color to an otherwise plain 
diah, Paraley ami paprika can be used ulonc or together to dreas up the appearance 
of many diahes. Chopped parsley haa a mild flavor and can be uaed in many diahea* 

(10) Rose mar y* Thia herb haa a atrong but sweet flavor that goea well with tomato 
diaries, eheeae diahea, fowl, lamb, and pork* fn addition it ia used in atews, 
aoupa, dreaatnga, bastings for roasts and fish, egg diahea, potattiea, aalada, and 
aalad dreaatnga* 

(11) Saffron* This herb i* the moat eoatly aeaaoning available* It adda a light yellow 
color and a delicate flavor to auch diahea aa rice, baked producta* candies, atewa, 
vegetablea, and sauces* Since it ia ao expensive, it la Seldom used* Turmeric 
may be used for color* but it does not have the light flavor of saffron* 

(12) **age*_ Thia herb haa a mini-like flavor whteh ia very atrong* It ia uaed for poultry 
dressings, tomato and ehreso diahea, dried beana, baked fish, salad greena, 
chowilera, and many other diahea* 

(13) Savory* Thia member of the mint family haa a flavor like thyme* Ita principal 
use la to flavor both brown ami green beana* 

*I4) T arragon * Thia hero haa a light licorice or anise flavor and la often added to 
vinegar* It ia uaed with aealood, sauces, aaiads, chicken, meata, egg diahea, 
and tomato diahea* 

(15) Thyme* Thia member of the mint family is the best aeaaoning for seafood* It 
ia Mho u<ltled to m*?at and vegetable dlahes* 

Oher aeaaoninga* 

(I) Salt* Salt ia the moat important aingle aeaaoning uaed in the preparation of almoat 
all type** of fooda, and it ia a atartdard ingredient to moat reclpea. It i» used to 
enhance the natural food flavor and to add the dlatlnctlve element that gives food a 
satisfactory taste, Even carbohydrate fooda, auch aa randy, require aomc aalt for 
a completely aattafactory flavor. Salt should lie thr first aeaaoning agent added. 
Oiiee the aalting haa been done, other eeaaoninga can be uaed* Fooda that have 
fine diatinetive flavora In thomselvea require less aalt than thoae with a leaa 
refreshing Havoc Seaaonlng should never be added to the extent that it can be 
notieed* 
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(Z) Flavored salts . Flavored salts are a blend of ground seasonings and table salt. 
Celery salt is a blend of salt and ground celery seed; onion Bait is a blend or salt 
unci onion powder, a ground product of dehydrated onionB; and garlic salt ifl a 
blend of salt and garlic powder, a ground product of dehydrated garlic* These 
flavored saltP are used in salads, salad dressings, stews, tomato dishes, sauces, 
and sou pa. Garlic and onion salts are used with meat dishes, and celery salt Is 
Used with fish dishes, 

00 Monosodium glutamate (MSG) , Mono&odlum glutamate ts not a seasoning In the 
true sense because It adds no distinct flavor of its own. It sensitizes the taste 
bods so that the natural flavor of food to which it has been adied can be tasted to 
u greater degree. It is obtained through extraction from wheat, corn, or sugar 
heets, or through fermentation of carbohydrates, Monosodium ghrtamate can he 
used with mast eooked fooda except odoriferous foods such as eahbage, It can 
aiso be used with raw vegetables, but should not be used with sweets or fruits, 

d. Care of seasonings. The aromatic oils in spices will evaporate when exposed to air 
for long periods. For this reason small containers or packages are best. Glass jars with 
litfht covers can be used to siore spices once the spice container is opened. This way the 
pnrtieular spice wili re tain its distinctive flavor and aroma for a longer period of time. 
When using opened apices, give them the "nose" test. If the smeil is weak, the spice has 
Lost its flavor and the aromatic oils have evaporated. This spice should be replaced aud 
not used for seasoning your food products, 

2-13, SUMMARY 

In this chapter you have looked at the major elasses and types of soups, their im- 
portunee and relation to nv*ala« the use of vegetahles in preparing soups, and the methods 
of making soups* You have considered the definition of sauces, and gravies, their types, 
method** of preparation, and the art of coordinating them with meals. Along with soups, 
sauces, at>d gravies you have seen the Important part played by spices and herbs and the 
im|>ortani*e of their eare and storage. 
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VEGETABLES, SOUPS, SAUCES, GRAVIES, AND BEVERAGES 

Lee son 2 

Soupe, Sauces, Gravies, and Their Seasonings 

STUDY ASSIGNMENT: MCI 33.19 # Vegetables, Soflgg, Sauces, Gray tea, and Beverages, 

chap 2, 

LESSON OBJECTIVE! Upon successful completion of this lesson you will be able to Identify 

the Importance, major classes, relation to the meal, preparation, serv- 
ing, and storage of eoupe; the definition, types, preparation, and meal 
coordination of sauces and gravies; and the definition, use, and care 
of seasonings, 

WRITTEN ASSIGNMENT; 

A, Multiple Choice: Select the ONE answer which BEST completes the statement or anawi*» 
the question* After the corresponding number on the answer sheet, blacken the appropriate 

box. 

Valuer 1 point each 

1, What is the purpose of a light soup when It la served as an appetizer In the meal? 

a, Pill In between other foods 

b, Stimulate the appetite 

c, Provide the liquid required for a meal 

d, Suoply a nutritious hot food dish 

2, Soup at the beginning of the meal tends to tune the digestive mechanism and offset some 

a, expense, c, time, 

b, fatigue, d, quality, 

3, The tmee major classes of soup are specialty, light, and 

a, da^k, c, creamy* 

b, heavy, d, smooth* 

4, What are light soups thickened with? 

a, Flour c, Milk 

b, Stock d. Not thickened 

5, Which type of light soup is a simple extraction of a single type of meat? 

a. Bouillon c. Puree 

b, Broth d, Consomme 

6, A soup often served cold and jellied Is 

a, bouillon, c, consomme, 

b, broth, d, puree, 
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CYeam soups usually eonsiai of a «tock and roj* mixture thinned with 



a* water* 

b* \*<*i»i*tal»lu liquid* 



c + gelatin, 
d* milk. 



IU INirces contain vegetables that have brcen 

a* litfitly fri*?d + 

b* well cooked and strained* 

e+ finely chopped or diced, 

d* added raw in large pieces. 

!i + Chowders usually have as their central food item* 

a* sepfood c + meat 

b* vegetable d* thin stock 

iU* The one characteristic of gumbos is the presence of a vegetable called f * " which 

aids as a thickening agent when cooked. 

eelery c + peppers 

b* cabbage d* okra 

11, Bisque* bouillabaisse* borsht and w ine soups can be classed as soups, 

a* di fferent c + specially 

b+ distinctive d* cold 

12* When serving a heavy main dish, a _ _ soup should be served* 

a* light c* specialty 

b* heavy d+ roux 

13, Overcooking vegetables used In soups results in what type of product? 

a, Mushy c* Recognizable 

h* Crisp d» Dehydrated 

14* The key to preparing soups is to follow closely the directions found in the 

a* Marine Corps Recipe Manual, 

b* Basic Soups Preparation Manual, 

e* Armed Korces Kecipe Service. 

d+ Navy Cookbook* 

K>, The basic flavor of galley-made soup is determined by the 

n* roux* c* stock* 

b* vegetable* d+ garnish, 

16* The most common and economical stock to prepare is 

a* fish* c. vegetable* 

b* poultry* d* beef* 

17, Ht?of stoek is made from vegetables, seasonings* water, and 

tu beef bones and trimming* 

b* cut up beef pieces* 

c+ rolled roast beef* 

<J* beef fat* 
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ifl* The two quickest stocks to make are 

n* beef and veal* 

b+ chicken and turkey* 

c+ fish and vegetables 

d* lnrnh and ham* 

lih How should stock that Is not used immediately be stored? 

&♦ Tightly covered to retard evaporation 

h* Under refrigeration to prevent spoilage 

c+ Kept hot to keep ingredients mixed 

d+ In an open container to allow undesirable odors to escape 

20* What type of soup is best adapted for use in short order service where small quantities 
are required? 

a* Galley -made soups 

b* Commercially prepared soups 

c* Oration soups 

d+ B-ration soups 

2i* Ifow are canned condensed soups prepared in the dining facility? 

a* Heat and serve the aoup Immediately* 

b* Add the soup to three times the volume of water and heat* 

c+ Add an equal amount of water to the aoup and heat* 

d+ Heat the can in boiling water, open and serve* 

22* Why are dehydrated soups especially suited for use In the field? 

a* They have the best quality* 

b* They are available in greater variety* 

c+ They have excellent storage and keeping char acterla tics, 

d+ They require long cooking periods* 

23* When soup is kept on the steamllne for long pertoda and tends to get thick due to evaporation, 
it is advisable to thin it with 

a* cold water* c + hot water* 

b* heated atock+ d+ warm aalted water* 

24* If leftover aoup must be uaed, it must be served within hours of preparation* 

a* 12 c+ 36 

b+ 24 d+ 4ft 

25, A bundle of vegetables and spice* tied together and added to Improve the quality of your 
stock is called a 

a* spice bag* c* bouquet garni* 

b* vegetable aack* d* atock bundle* 

26* The purpose of adding a sauce to a food is to 

a* disguise improper cooking* 

b* change the flavor of the food item* 

c* enhance the flavor and add eye appeal to the food* 

d+ make it look as though there Is more food on the plate* 



M* to 

I.sn 2; p. :\ 



ERIC 




27* A gravy is a type of sauce which is served with 



b* *;nlads* 



c, meats* 

d, heavy soups* 



'ML A brown aaitee will normally accompany a 



dish* 



cu seafood 
b* meat 



c, vegetable 
d* salad 



2?L Sauces with baste Ingredients of milk, flour and fat are known as 



a* bechamel or cr* am* 
h. au jus (plain). 



c, hoi I and a lee* 

d. aalad dressing* 



;ift* The weight ratio of flour to fat used In the preparation of a light roux is 



a. 1 to 1. 

b. 1 to 2. 



c* 2 to 1. 
d. 2 to 2. 



31* The two essential ingredients of a roux are 

o* stock and flour* 

b* fat and flour* 

c, butter and herbs* 

d. eggs and Btarch* 

32. The cooking time of a light roux should be from minutes* 

a. 10 to 15 c. 21 to 30 
b* 16 to 20 d. 31 to 35 

33* When preparing a brown roux the flour must be increased by what percentage? 

a* Prom 5 to 9 percent c. Prom 16 to 20 percent 

b. From 10 to 15 percent d. Prom 21 to 25 percent 

34* To prevent partial scorching of a brown roux, how often should the mixture be stirred? 

a* Continuously c. Once In a while 

b. Frequently d* Only when turning dark brown 

35. When prepared correctly, a roux can be placed In a glass jar, refrigerated, and stored 
for 

a. 24 to 46 hours* c. 96 hours to 1 week* 
b* 72 to Uft hours* d, several weeks* 

36. What defect does the use of atarch often produce in a sauce? 

a* Dark and dull 

b. Transparent and glossy 

c. White and grainy 

tJ* Wutery and tasteless 
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37, When amrch la used aa a thickening agent* \t should tlrst be mUed with n small amount 
of wnter in order to 



;u mnko the product thicker* 

b* prevent scorching of the starch* 

c + prtiv^iit ti transparent* glossy product* 

d, prevent the formntion of lumps* 

3ft* A hrown sauce la made from a roux that haa been 

a* browned in the oven* 

b* scorched iu tfie oven* 

c + simmered lightly* 

d* combined with brown gravy* 

'MK fti order to make a smooth aauce what temperature rule muat be observed? 

a* Keep tne roux and the atock hot* 

\u Keep the roux and the stock cold* 

tu Add the coVJ atock to the hot roux or vice veraa* 

d f Add frozen roux to cold atock* 

40* What temperature precaution should be obaerved when adding egga to a aauce aa a binder 

a+ The aauce should be cold* 

h* The sauce should be the aame temperature as the eggs* 
c+ The sauce should be removed from heat while adding eggs* 
d* The heat should be reduced to simmer before adding eggs* 

41* What is the most popular and frequently used sauce served with roast beef? 

ru Cream sauce c+ Gravy 

b+ Tomato sauce d+ Tartar sauce 

42+ In order to enhance the bland flavor of such meats as veal and lamb what type of sauce la 
frequently used? 

a* Sour c* Sweet 

b* Cream d* Tartar 

43* Whai type of sauce is served with fried fish? 

;>+ Italian tctiato c* Cream 

In Gravy d* Tartar 

44f What snuce is served cold with shrimp and oysters? 

a* Sour c+ Sweet 

h* C rea m d* Cock tall 

45* What two sauces are traditionally served with turkey? 

ru Italian tomato and brown sauce 

In Cranberry sauce and giblet gravy 

c+ Cream and hollandalse sauce 

d+ Lemon butter and gizzard sauce 
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4H + A vegetable served with n cheese fiance is known t\H 

<*neck<n»re* c* a in king* 

Ik mi graiiu + d* hoUandaise* 

47* A rult* in remember for vogotablo sauces in to 

a* keep the nauee mild* 

b* keep the quantity of sauce to a minimum* 

c + serve vegetables with as much sauce as possihle* 

rl + serve only sweet sauce?. 

4)U The Himplest snuct? for vegetables is the use of aalt, pepper and 

a* butter* e* cream or milk. 

h + hollandaise* d* stock* 

4*f* Dessert sauces contain a high percentage of 

huIu e* roux* 

\h butter* d» sugar* 

f>0* The primary thickening agent for dessert sauces is 

fu roux* c + gelatin* 

b* eream* d + starch* 

51* Spices and herbs are added to foods to 

a+ take the place of missing ingredients* 

b* enhance the flavor and aroma of foods* 

e + hide the burnt taste due to scorching* 

4+ add color to the product being prepared* 

e+ disguise the flavor of foods* 

fi2* To determine the kind and amount of spice to use for a particular dish, you should use 

n* your own judgment* 

b* the Armed Korces Recipe Service card* 
c+ the "add and taste" method* 
d* the nose test* 

53, Mtopice has a flavor like what other three spices? 

su Celery seed, caraway seed, and curry 

b* Parsley, autfe, and rosemary 

e + Cinnamon, nutmeg* and cloves 

d+ Thyme, maee* and cumin 

r>4* What seeds are found on rye bread? 

a* Caraway c + Cumin 

In Celery d* Kennel 

55* What in the hottest of all poppers? 

l»* Hlaek c* Cumin 

b, White d+ Cayenne 
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66* A blended spice used in Mexican food such as chili con curne is 

a. eas*iu. c. allspice* 

b. rhili powder, d. mustard* 

57* What whole spice Is used to garnish ham? 

«, Nutmeg c, Gnrlic 

b. Chili powder d. Cloven 

^8. What spice which is blended from 12 other spices is W ed in exotic Eastern dishes? 

n* AiUHt* c. Curry powder 

b. Allspice d. Pickling 

61K Att onion-like plant with a strong aroma used to flavor Italian foods is 

n. horseradish* c. garlic* 

b, celery seeds* d, ginger* 

60* Whnt splee other than nutmeg comes from the nutmeg plant? 

a. Cloves c. Cinnamon 

b. Mace d* Cassia 

61. What yellow spice is ground and mixed with vinegar and other spices for use as a condiment? 

a. Mustard c. Horseradish 

b. Turmeric d* Paprika 

62* V 'itmeg is often used along with what other spice? 

a. Cumin c. Mace 

K Turmeric d. Cinnamon 

63* What is the most common spice? 

a. Paprika c. Pepper 

b. Cloves (1, Allspice 

64. The small black seeds used to garnish rolls are sesdo* 

a, poppy c. caraway 

b* dill d* celery 

65* A strong seasoning blended from sage, thyme* marjoram* and other spices used to season 
fowl is 

a, allspice 

L. chill powder, 

c. pickling spice* 

d* poultry seasoning* 

66. What wm iB have a flavor like toasted almonds? 

a. Celery c. Dill 

b. Poppy d* Sesame 
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\Wrjt*rain han n tanto similar to whnt oilier* herb? 



n, Haail 
h, Thyme 



c+ Or eg n no 
d+ Sage 



tthnl herb U u luiitionnliy iraed in Imlinn foods to accent the tomato Insta*' 



Parsley 
b+ Oregano 



e+ Ray leaved 
d + SaTron 



(19* What Iwo seasonings are used sparingly as s garnish to improve the appearance of a plain 
dish 9 

a* Allspice and cinnamon 

b* Paprika and parsley 

c+ Nutmeg and cloves 

c)+ Cbill powder and curry powder 

70* Whnt herb is considered the best for use with seafood? 

a+ Basil c* Oregano 

b+ Savory d* Thyme 

71 , The most Important single seasoning used wiib almost all foods is 

a+ monosodlum glutsmate* c+ salt* 

b+ aage* d* cloves, 

72. The first seasoning agent to be added should be 

a* pepper* c+ spices* 

In salL d+ herbs* 

73+ A blend of celery* onion, or garlic and salt la a useful seasoning agent known as 

a* spices* monoaodlum glutamste. 

b* herbs* d+ flavored salt 

74* Monoaodlum glutamate is uaed on food to 

a* season it by adding its own flavor 

b* improve the flavor of sweets and fruits* 

c, sensitise the taste buds to natural food flavors* 

>J + tltsgUse the flavor* 

75* To prevent the aromatic oils of spices from evaporating, opened spices should be stored 



n* jfLiStf jnra with tight cover* 

b* a refrigerated plastic bsg* 

c* the original container in the storeroom* 

d, a warm dry place* 

7(1+ What test can you give opened spices to tell whether they have lost their flavor and 
aromatic oils due to evaporation? 



in 



Kye 
b* Taste 
i\ Nr>ttt: 
♦I, Wtnvr 



Total HuiiilH; 76 
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Chapter 3 



BKVKUAGUS 



S-l, INTKODUCTION 

Armed Forces dining facilities serve a variety of beverages. This chapter will discuss 
coffee ana tea. milk end milk-type drinks* fruit drinks, and carbonated beverages, as well es 
the preparation and storage of beverage e and their ingredlente and the preparation end serving 
of beverages in the dining facility. The acceptance or rejection of each beverage is a personal 
choice. Some will choose coffee or tee for their stimulating effect while o+hers will choose milk 
and fruit drinks for their nourishment, Coffee, tea* and hot chocolate are frequently chosen 
to cut the chill on e cold day and fruit juice is a traditional breakfast drink, Beverage use has 
a number of desireble qualities with meals. They add moisture to what might otherwlee be 
a «lry mntU they round out meals to improve their completeness; they contribute the majority of 
the required daily liquid requirement; and* finally* they have proved to be great morale 
boosters. 

3-2, BASK* TYMSS OF BEVERAGES 

The beverages served regulerly In the dining facility are coffee* tea, milk (milk-base 
drinks), and fruit drinks* All beverages are served in conjunction with the meal in one way or ' 
another (as an appetiser or after dinner beverage)* 

°« C offee. Coffee provides one of the beet moons of establishing a good reputation for the 
dining facility and la a drawing card for breakfast Coffee served et this meal demands the 
highest quality standard possible* 

b* Ten* Tea drinking is both an art and a ritual in the daily Uvea of people In many parts of 
the world. In the dining facility, tee is a frequently used beverage* served either hot or iced* 

c+ M i l k. Milk Is one of th*t best liked beverages served in the dining facility. It should be 
served well -chilled unless It is to be served as a hot stimulant during Inclement weather* 

d. Fruit drinks * Tnsty cold fruit juices are e valuable addition to a breakfast meal or as a 
pleasing appetizer* Citrus juices and tomato juice are particularly Important as they provide a 
source of vitamin C, Fruit drinks* such as lemonade* grapeade, or mixed fruit punch provide 
stimulation, boost energy* and provide a cooling effect on hot summer days, 

e * Cn rb onnted soft drinks, Most dining facilities now have a self-service carbonated soft 
drink dispenser. Compressed carbon dioxide gas is added to water which is mixed with concentrated 
drink syrup when dispensed Crushed ice or ice cubes and glasses should be available near 
the dispenser* 

3-3, SToKAflti OF BEVERAGES AND BEVERAGE INGREDIENTS 

The storage of beverages and their Ingredients is of utmost Importance* For example* 
if the container of ingredients for brewing coffee or tee has been opened end not covered with a 
tight fitting Ud or screw-on cover* moisture in the sir will be absorbed and the aromatic oils 
will dissipate rendering these ingredients lees productive* producing unse tie factory coffee or 
tea brews when used* To sum It up* improper storage can be costly, causing a loss of man hour a, 
loss of Ingredients* and possibly loss of you/ dining facility's reputation for serving a good hot 
or cold beverage* In many cases your dining facility reputation Is aided by the coffee you serve 
or by the iced tea which may accompany the lunch or supper meal on a very hot eummer day, 

a* T he storage of co ffee and tea, Once a can of coffee Is opened or the seel of the loose tea 
box has been broken, the aromatic oils will begin to evaporate, When used* they will produce en 
inferior beverage* Coffee and tee (loose or bag) should be kept in tightly covered containers such 
as a ran with a tight fitting Ud or glass jar with e screw-on top* By doing this* you will preserve 
the aromatic oils and retain the freshness of the beverage* making ingredients* On the other hand, 
if the coffoo or tea has just arrived at the dining facilities* you should date the containers and 
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make sure the new stock is rotated do that the present stock an hand Is placed to the front of the 
storage shelf, This will aid in retaining e fresh stock. It is not edvisable to store liquid 
coffee or tea for eny period of time. These beverages should oe prepared In such quantities that 
will provide only enough for the meel being served* 

b. The S tora ge of milk oncj mllk ingredients. All milk and ready-made-base drinks 
uhould be kept under refrigeration at all times. The only time lapse in refrigeration will be 
upon delivery* Thin period of time should normally be so short that the milk product being 
delivered will be cold enough so nu drastic change in its temperature will occur. While in the 
dining facility, all milk and m ilk-baa e products should be kept in the dairy refrigerator 
prior to u*e In the dining hall. Once issued for consumption* milk products should be placed 
tn an approved milk dispensing machine located in the dining erea, Hot milk drinks ehould be 
prepared only in quantities which will, be used at the meal being served. Long heating periods 
tend to curlla milk and in some cases* if not covered* a eklm will form giving the milk product 
an unsavory appearance. Cocoa powder, holng one of the most common milk additives, should 
be handled In the same manner es coffee and tea. When cocoa powder ia received at the dining 
facility* the can should be dated* checked, aad placed on the storage shelf to ensure that stock 
will be rotated. If the entire can of cocoa powder 1b not used at one time* it should be covered 
wt'h a tight fitting lid or placed in a jar with & screw-on top, marked* and used at the next 
preparation of cocoa* By doing this you will ensure the freshness of the cocoa powder and 
provunt waste of the item if the powder is not used in Its entirety. 

c* Stor age of fruit l^tce and_frujt*baee beve rageg r Canned fruit juices can be stored in the 
storeroom and placed under refrigeration the night prior to use so that they will be thoroughly 
chilled for serving at the breakfast meal. Should any opened juices remain after the breakfast 
meal* they should be placed in sealed glass or stainless steel containers* refrigerated* and 
used at the next meal as an appetiser on the salad bar. Fruit juices will lose their nutritive 
value if kept in unsealed containers for any length of time. Frozen juices and fruit drinks should 
be prepared quantities which will be consumed during one day's operation. Keep in mind that 
frozen juice concentrate should be thawed under refrigeration and used shortly thereafter. You 
should not leave thawed concentrate under refrigeration for any length of time, as the keeping 
qualities are poor and the nutrient value tends to diminish when not In a frozen state. Beverage 
bntjc powdors used in making fruit flavored drinks should be kept in the storeroom until Issued* 
These powders should be kept in a cool, dry area. When the contents become damp, they will 
crystallize and become one solid mass rendering the Item unecceptable for use. 

3-4. BEVEHAGE PREPARATION AND SERVING 

Bevereges provide the necessary liquids to help regulate bodily processes and* when 
properly prepared and served* add enjoyment to the meal. Coffee and tea are of little nutritional 
value, but they are stimulants which temporarily remove the feeling of fatigue. Cocoa has 
nutritional value and Is also stimulating* especially when served hot. Fruit drinks* milk drinks* 
ami egtfnog are beverages of high nutritive value and* when properly chilled* are very refreshing. 
The preparation of & good beverage demands as much care as the preparation of the meal Itself. 
Beverage ingredients must be properly stored and, certain established procedures in preparation 
end serving must be followed. Clean equipment must be used at all times. 

a, C offee, Toffee Is generally made by the urn method or by the pot or kettle method. For 
a limited quantity, the vacuum-type coffee maker is available at some Installations. Instsnt 
coffee may be used for making coffee in large quantities or by the cup. Recipes for preparing 
coffee by the various methods are contained in MCO P10U0. 16^* the Armed Forces Recipe 
Service* 

(1) Brewing principles . There are three baeic principles that apply to brewing coffee either 
in urns or in vacuum coffee makers. 

(a) Clean equipment 

(b) Fresh ingredients (coffee end water). 

(c) Good techniques of making coffee (correct measuremoNts* correct brewing time* and 
following *he Armed Korces recipe guidelines for preparing coffee). 
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(2) Brew in g methods. Methods used In the brewing of coffee are urn, steam -jacketed kertio, 
and vacuum unit. We will dlecuee each of these methods separately* 

(a) U rn method. The procedure for urn brewing is to close all the valve a and faucets and 
fill the boilsr with freshly drawn water fay opening the valve from *he cold water 
supply* When the watsr supply in the gloss gauge on the boiler registers full, close 
ths intake valve and turn on the heat* Do not turn on the heat before the boiler 
contains water. Pill ths outer urn jackets three-fourths full of water, by opening 

the valves on the lower pipes connecting the boilar to the urns. Then, turn on the 
heat so that tha inner linsrs will be well-heated when c^ee Is ready to be brewed* 
Do not All urn jackets to maximum capacity; expansion from the heat will cause ths 
water to overflow* Rest the ring with the urn bag attached (seam slda in) or filter 
basket on top of the coffee urn* Be certain that the inner liner is clean and contains 
no water* Measure tha proper amount of fresh ground coffee, and place it into the 
bag or filter* Spread the coffee evenly in the urn bag or filter basket to a depth of 
1 to 2 Inches* When the water in the boiler reaches ths boiling point (212° F), steam 
will begin to escape. At this point open the faucet on the boiler and draw the boiling 
water from the boiler into a gallon measure* Pour the water over the coffee, using 
a circular motion, be sure to wet all of tha coffea evenly* DO NOT overfill the bag 
or filter basket; by overfilling you will cause coffea grounds to overflow into the brew 
and produce an inferior batch of brewed coffee. In some types of coffea urns, the 
boiling water is transferred into the urn bag or filter basket through a siphon leading 
from the boiler to the top of the urn* Also some urns have an automatic measure 
while with others the food handler must measure the smounts of water transferred 
by watching the waier level in the gauge giasa on the boilar* When the correct amount 
of water Kl\ gal>ms of water to 3 pounds of coffee) has been transferred from the 
boiler to the urn bag or filter basket, remove the urn basket* The water should pass 
completely through the universal grind coffee in 4 to 8 minutes. Upon removing the 
urn basket, draw off one -third of the coffee through the coffee faucet into a pitcher 
and pour it back immediately to blend and ensure uniformity of flavor* Replace the 
um cover to prevent the loss of heat and serve* After discarding the used ground 
coffee, if a cloth filter bag was used, it should be rinsed immediately in hot water 
to remove old coffee deposits* Store the cloth filter in cold watsr for further use* 
Other types of filters include; mustin-leacher bags, permanent- type metal-mesh 
filters, and paper-type filters* The steps for brewing coffee are as follows; 

U Place paper filter in filter basket; pour in ground coffee, or pour ground coffee into 
permunent filter of ieacher bag* 

X Place paper filter into coffee linen 

3. If so equipped, swing spray head over canter of coffee, replace tha cover* 

4, Pour or spray tha boiling water over the ground coffea* 

5* After brewing, remove filter basket, blend the brew* replace the cover, and the 
coffee is ready to serve* 

Should your dining facility have an automatic coffee urn* all that is required of you Is to 
measure the correct amount of coffee in accordance to the Armed Forces Recipe 
Service* Place it into the filter, cover the urn, and use the P*>sh button control- 
The urn will automatically heat tha water* spray a measured amount of water on the 
ground coffee, refill the water compartment as required, maintain the proper temper- 
ature for brewed ♦ offce (185° F), and deliver brewed coffee and hot water to tha 
serving faucets, 

(b) Kettle method* The steam -jacketed kettle method of coffee brewing can ba used in tha 
dining facility if an urn is not available or while under field conditions using a SO -quart 
cook pot* The Armed Forces Recipe Service Card C, Beverages No, 4, should be 
followed when preparing coffee fay using the kettle method* 
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(c) Filter drip method. Coffee may be brewed using the filter drip mnthod* All the 

preparation principles described for the urn method are also applied to brewing coffee 
in urns using a drip-type filter. The Armed Forces Recipe Service recipe should 
be followed when using this method of brewing coffee. 

dl) Instant coffee method. Instant coffee is procured in flexible packages for the B-ratton 
nnd for special feeding purposes. The Instructions on the package or recipe should 
be used, 

(3) Serving, There are two ways of serving coffoe in the dining facility* They are hot 
coffee or iced coffee, 

(a) Hot coffee. Always prepare coffee in time to permit unhurried completion of the 
brewing process and to allow 5 to 10 minutee settling time before serving* Hot coffee 
ehould be held at 185° F and eerved at this temperature. If you adhere to this holding 
temperature, your patrons at the dining facility will always be guaranteed a cup of 
hot coffee* The normal drinking temperature le about 150° F+ Never hold cotee for 
more than 1 hour as the coffee brews will change flavor and color. Keep a check on 
the coffee heating unit to ensure that the temperature does not fluctuate. 

(b> Iced coffee. When correctly brewed and served, iced coffee can be a popular beverage. 
In the preparation of l<* *< coffee the procedures and precautions for coffee brewing 
should be observed. In making Iced coffee, however, the factor of dilution must be 
coneldered* To compensate for the melting of Ice In the drink, the original coffee 
brew must be twice ae strong, 

(4) Standards of quality. Good coffee smells, tastes, and looks right* If standard techniques 
and recipes are followed In Us preparation, freshly brewed coffee will taste pleasant 

and have no bitter or acid flavor It will have a fragrant, Mellow, and rich smell, not 
rancid or oily* The color of the brew should be a rich, dee^ 'trown, not black* Clarity 
of the brew Is more related to coffee strength than color* Coffee should be bright, 
clear, and sparkling* Floating grounds, cloudiness, dullness, and mud dines e are 
defects that will lower coffee quality. If any of theee defects are present, check the 
coffee making equipment or review the correct coffee making procedures* 

b+ Tea* The two forms of tea used 1* the dining facilities are bulk and tea bags* In addition, 
instant powdered tea Is also used* There are three serving methods used In the dining facility* 
They are hot, iced, and Instant iced tea* We will discuss each of these separately* 

(1 ) Hot tea brewing * A cup 6f~good hot tea has a fragrant, fruity aroma and flavor* When 
preparing hot tea using bulk loose tea, the brew should be clear rather than cloudy with 
no trace of oillness or leaf silt present* To prepare the brew, pour freshly boiled 
water over the loose tea leaves* Never boll a tea brew; if you do, the results will be 

a brew with a bitter flavor. When brewing bulk tea in an urn, pour the boiling water from 
the tank over the cloth bag containing the tea loaves. During the brewing* dip the bag Into 
the water to force the water through the tea leaves* When making tea In a steam* jacketed 
kettle, put the bag Into the kettle and add ttie bolting water* If a bag Un't used* put the 
tee directly into the kettle, but the brew must be strained as soon as the brewing Is 
completed* The timing of the eteep period Is also Important In obtaining a flavorful 
brew* Do not judge brewed tea strength by color* Color Is extracted from some low* 
grede teas almost immediately, but the type and grade of tea procured for the Armed 
Forces requires a 3* to 5 -minute steeping period to bring out the dark amber or coppery 
color characteristic of brewed black tea* 

(2) Ice d tee bre w in g. In the preparation of Iced tea, the original brew must be of a greater 
strength than that served as hot tee* The reeson for this is to compensate for the melting 
tee which will dilute the beverage too much* Leftover hot tea ean be served as iced 

tea if it is chilled without adding ice* Brewed tea stored In the refrigerator for later 
use is iced tea will become cloudy. Clouding will occur also if tea brewed for iced 
beverage is cooled too rapidly* To remedy this condition, a small quantity of lemon 
juice will aid in clarifying the brew* To dilute strong ten, pour tea Into water, NOT 
water into tee* This will prevent cloudiness, 
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(3) Inst a nt iced tea brewing, Powdered instant tea is also procured for the dining facilities 
equipped with iced tea dispensers or for use in bulk preparation* It is easy to uee for 
the preparation of iced tea. The manufacturer's instructions or the Armed Forces 
Mecipe Service should be followed whenever brewing Instant tea, hot or iced* Be certain 
that you edd tea to watlr, not water to tea to prevent lumping* 

(4) Serv ing time of tea * You should schedule the preparation of tee in order that not more 
than Ki minutee will elapse between its preparation end serving* Tea should be prepered 
In emuli batches* If the brew Is to be served hot, meintain its temperature between 
17f>o ami 185° Y throughout the serving period* Leftover taa should never be rewermed 
and served for the next meel* Neither should e new brew be mixed with a leftover brew* 

c\ Milk and milk-base beveragee* Of the milk end milk-base beveragea served in the dining 
facility, the hot cocoa beverage is the one drink the cook must prepare which involves the use of 
milk es ths major ingredient; most other milk or mllk~base items are procured from a locally 
contracted deiry* The most important requirement of milk is that it be kept refrigerated unless 1* 
ih r annul (evaporated milk)* Once canned milk has been opened, it too should be refrigerated* 
Let's briefly cover the types of milk moet commonly used In the dining facility* 

(U Frcah whole milk* There is no prior preparation neceesary for fresh whole milk, except 
to keep a constant check on its holding temperature to enaure maximum keeping quality 
and paletability* 

<2) Chocolate fla vored milk* Chocolate flavored milk produced for dining facility use contains 
e minimum of 3+ 2bf<> mill: fat* Where practicable, and dictated by customer preference, 
this product is often offered as a choice along with white milk* 

f foc oa beve rages* Hot or cold cocoe beverages are popular with younger personnel and 
are frequently served in place of or in addition to coffee or tea at one of the three daily 
meeU* Since milk is the main ingredient of cocoa beverages it contributes to the 
nutrition of the meal by supplying quantities of minerals, vitamins, and proteins* 

(*) Coco a beverage preparation * This beverage can be prepared by using natural cocoa 
and following the Armed Forces recipe for hot cocoa (C-l) or by using cocoa beverage 
powder* Natural cocoa procured for Armed Forces use contains 22% cocoa butter 
or fat and 11% starch and must be cooked to brsak down the starch to make It soluble* 
As n result, natural cocoa is more often used in baking than for beverages* 

(b) Cocoa beverage, cojd water dispersible* The cold-weter type of beverage powder 
needs only to be mixed with hot or cold weter for preparation* Simply follow the 
instructions on the package or container* 

(c) C ocoa beverage powder^ fortified type* Fortified types of cocoa beverage powders 
are procured for use in the Deration and for special feeding purpoeea* This type of 
cocoa powder must be edded to hot water, mixed until a smooth paste is formed, and 
then blended with cold water* This method prevents the cocoa powder from lumping* 
l-'or be«t results follow the instructions en the package* 

(fJ) Quality standard for hot cocoa * Cocoa should heve a pleesing eppeerance and taste. 

The color should be e light, rich brown, not gray or muddy; the texture should be emooth 
with no ekim, foam, sediment, or waterinpss after being served in a cup: the flavor 
should be delicately sweet, and never scorched* 

(4) Kreqh aklm milk * Fresh skim milk is much lower in fat content than whole milk end 
Hhould be available for those who desire to watch their weight, No epecial handling la 
required other than keeping the milk refrlgereted at ell times and serving it well chilled* 

{ft) VreaU buttermilk* Buttermilk le another of the variety milk* that needs no prior pre* 
paration* Like all fresh milk items it too must he kept refrigerated end served well 
chilled* 
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(6) Kva pore ted milk, Evaporated milk Is whole milk which has been concentrated to helf 
its original volume* The re move I of water increases the concentration of milk solids* 
During the concentrating period, the milk is also sterilized, end it is the sterling heat 
which gives evaporated milk its slight caramel flavor. Evaporated milk cen be restored 
to the origlnel whole- milk volume by replacing the water* Mix equal quantities of 
evaporeted milk and weter In order to produce **hole milk* The Armed Forces Recipe 
Service specifies that reconstituted evaporated milk may be used in eny recipe requiring 
whole milk. 

d+ Fruit drinks, testy cold fruit juices serve es valuable additions to a break feat meel or eg 
pleading appetizers, Citrus juices and tomato juices are particulsrly important as they provide 
a good source of vitamin C+ Fruit drinks, such as lemonade, grapeade, or mixed fruit pjnch, 
stimulate* boost energy, and provide s cooling effect on hot summer days* In prepering fruit 
juice beverages requiring auger, suches orangeade, lemonade, or fruit punches* follow the 
recipe directions given in the Armed Forces Recipe Service. Let us discuss the various fruit- 
juice beverages separately* beginning with fruit punches, ades* fruit juices end beverage bases* 

(1 ) Punches* Fruit punches ert usuelly prepared by combining two or more fruit juices; 
the juices can be canned, frozen concentrates, fresh* or a combination, A tee base 
is sometimes used in fruit punches with Blices or sections of fresh fruits edded as e 
flavor additive and gernish. 

(2) Ades. Iced fruit drinks of this type ssrved in the dining facility include lemonade* 
orangeade* grapcedc* and Umeede. These drinks ere usually made from one specific 
fruit Juice, either frozen concentrate, canned* or fresh. If the fruit drink being 
prepared is made from canned Juice, ceution is recommended. Chemical changes 
take piece while some of the fruit juices sre either being pasteurised or sterilized and 
a bitter taste is the result. In such cases, a few mint leaves can be edded to give the 
beverage an appreciable boost* The most important factors ere the temperature and 
sugar/ecid retio when serving e chilled drink, especially when csnned juices or synthetic 
flavors ere used. It Is essential that the drink be served Iced. Experts melntein that there 
exists e definite suger/acid ratio which is the factor why we like or dislike a particular 
food or beverage. Therefore* a sour beverage may not seem es ecld when the proper 
retio of sugar is added and the finished product is well chilled. To aid you in the proper 
preparation of fruit juice edes, It is recommended thai you follow the Armed Forces 
Kecipe Service. 

(3) Fruit Juices. A wide variety of canned fruit juices In various size containers is procured 
for the Armed Forces. These Juices ere used frequently es s breakfest first course. 
Preparetion of these juices is simple* requiring Just chilling, opening, and dispensing 

of the product. Two simple reminders that may help the peletabiltty of these juices eret 
(a) Shake the containers prior to opening to redistribute the fruit solids which tend to 
settle to the bottom of the conteiner; end (b) serve soon after opening to ensure that the 
solid particles stay to suspension. Unused portions of opened canned fruit juices should 
be transferred to s recommended etorege container with tight fitting cover or covered 
with plastic lids. Juices tend to absorb refrigerator odors end flevors. A "tinny** 
taste may develop in acid fruit juices if the juice is stored in the can. If evsileble, gless 
jars with screw -on lids are favorable for storing acid -type juices. 

(e) Frozen concentrated fruit juices. These juices are widely used throughout the Armed 
F orces dining facilities end offer the combined advantages of excellent fresh fruit flavor 
and a minimum of storage space. They must be stored et 0° F or lower to retain 
maximum quality, Frozen fruit Juices, referred to as concentrated 3 + 1 (3 parts water 
to 1 pert concentrate)* ere comparable to freshly extracted fruit juices in food value. 

(b) Concentre ted Juice (non refrigerated). Presently the only Juice availeble in this form 
is tomsto juice concentrate. This product may be used for tomato juice or in piece of 
tomato peste* Keep in mind when using tometo juice concentrate in plsce of tometo 
paste thst the concentrete is one -third more expensive* Once agein, you should 
follow the Armed Forces Recipe Service guideline card for ^constitution. 




(c) Instant fruit juices, The instant fruit juice products are highly palatable, easy to use, 
and can he stored in the food storage room requiring very little care. Instant fruit 
juices are crystal-like powders that readily dissolve in water. The reconstituted 
juices resemble the fresh and frozen fruit juices in flavor and appearance* Some 
instant fruit juices used in the dining facility are unsweetened orange juice, lemon 
juice, ami pineapple juice, and unsweetened grapefruit juice. Those juices are 
packed in cans with a deslccant bag that absorba moisture from the product. This 
bag must be discarded since the contents are not edible. It is used solely to absorb 
moisture. Do not reconstitute partial quantities of a can; once opened this product 
absorbs moisture rapidly. Quality wilt be lowered if the powdered juice is not 
reconstituted shortly after the containers ere opened* Serve well chilled* 

(d> Beverage baaes. Beverage base in powdered and liquid form is procured for use in 
the dining facility. The powdered beverage base contains no natural fruit juices; It |a 
a uniform mixture of imitation or natural flavors* The manufacturer's recommended 
recipe printed on the package or container should be followed* The fruit flavored 
beverage bases can be mixed with water or carbonated water* The other flavors of 
liquid basea should be mixed with carbonated water* 

3-5, SUMMARY 

In this chapter, you have studied the basic beverages served in the dining facility, the 
storage of the beverages and their ingredients, the preparation and serving of coffee, tea, milk, 
and milk-base drinks, and the fruit-type drinks. With the aid of the Armed Forces Recipe 
Service you, the Marine Cook, should bo able to prepare a beverage which will complement the 
meal you are serving* 

3-6* COURSE CONCLUSION 

Now that you have completed the lessons for this course, it is- time to prepare for the final 
examination. Your best preparation will be to review the lessons until you can answer all of 
the quesciona correctly without reference to the text* When you can do this, you may be sure 
you nill have no trouble with the Anal examination. If you have the time available to you* a 
second reading oi the chapters of the text w ui be helpful. Good luck on your final examination 
anJ "bon appetiU " 
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VEGETABLES, SOUPS, SAUCES, GRAVIES, AND BEVERAGES 

Lesson 3 
Beverages 

STUDY ASSIGNMENT: MCI 33. 19, Vegetables, Soups, Sauces, Gravies, and Beverages, chap 3, 

LESSON OBJECTIVE: Upon successful completion of this lesson, you will be able to Identify 

reasons for serving beverages with meals, the four basic types of 
beverages, the storage of beverages and beverage ingredients, and the 
steps In the preparation and serving of the various types of beverages. 

WRITTEN ASSIGNMENT: 

A. Multiple Choice: Select the ONE answer which BEST completes the statement or answers 
the question. After the corresponding number on the answer sheet, blacken the appropriate 
box* 

Value; 1 point each 

1« What effect do coffee and tea have on body functions? 

a. Nourish c. Stimulate 

b. Cool d« Heat 

2, What effect do milk, milk base drinks, and fruit drink a have on the body? 

a. Nourish c. Stimulate 

b. Cool d. Heat 

3, What item In a meal supplies the majority of the daily liquid requirement? 

a. Vegetables c. Soup 

b« Beverage d. Dessert 

4, The reputation of a dining facility will often depend on the preparation of which beverage? 

a. Tea c. Milk 

b« Coffee d. Cocoa 

5« Which beverage provides a good source of vitamin C? 

a. Milk c. Fruit drinks 

b. Coffee d« Tea 

6. What should be done to coffee containers Immediately on receipt at a dining facility to 
ensure fresh stock? 

a. Wash the containers* c. Date the containers. 

b. Open the container and check the contents* d. Refrigerate the containers. 

7, How should coffee or tea be stored once tta container la opened? 

a. Under refrigeration c* Wrapped in waxed paper 

b. hi a tightly covered container d. In a hot, dry area 
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tt* What precaution la necessary for milk and milk drinks In the dining facility? 

a* Maintain them hot* c+ Use fresh Ingredients* 

b* Refrigerate them* d # Store at OP F # 

9* Extended periods of heating will tend to cause milk to 

a* become thicker* c+ curdle* 

b* become rancid* d+ sweeten* 

10* Cocoa powder should be handled upon receipt in the same manner as 

a* coffee and tea* c+ frozen fruit drinks* 

b* milk* d* carbonated beverages* 

I 1* Frozen juices should be prepared in quantities that will be consumed in how many days? 

a* I c* 3 

b, 2 d # 4 

1 2* How should frozen orange juice be thawed? 

a* Without refrigeration c+ By placing the container in warm, running water 
b+ Under refrigeration d+ By adding hot water to dilute juice concentrate 

1 3* The storage area for beverage base powders should be 

a* cool and dry* c+ humidified with SO to 80% moisture factor* 

b+ hot and dry* d+ hot and damp. 

14, Where would you find directions for maktag coffee by the urn, kettle, filter drip, and 
Instant methods? 

a, On the instructions plate attached to the urn or kettle 
b+ Marine Corps Beverage Manual 
c+ Armed Forces Recipe Service 
d. Printed on the coffee container 

15* If the coffee urn jackets are filled to capacity, expansion from the heat will cause the water to 

a* turn to steam* c+ drain into the filter bags* 

b* overflow* d t give false reading in the glass gages* 

16* What Is the correct temperature for water to be poured over coffee grounds? 

a* 180OF c, 200OF 

b # 190° F d # 21 2 F 

17* The water which ia poured over coffee grounds should pass through the universal grind 
coffee in _ _ minutes* 

a* 2 to 4 c* 8 to 8 

b* 4 to 8 d* 8 to 10 

IH+ Upon removing the urn basket* why Is 1/3 of the coffee drawn off and poured back immediately? 

a* To draw out the overflowed grounds 

h* To check the color of the brew 

c+ To ensure uniformity of blend and flavor 
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10. The proper serving temperature for brewed coffee is 



a. 150° F. 

b. 16&o F* 



c, 175° F. 

d, 185* F. 



20* After brewing coffer in a muslin- leacher bag, how should the bag be etored? 



a* In hot water 
h. In cold water 



c. In a dry container 

d. In an airtight container 



21, The preparation principle* for making coffee are the same for the filter drip method and the 
method* 



a* kettle 

b. quick coffee 



c* stove top 
d. urn 



22* The maximum holding time for brewed coffee is 



a* 1 hour* 
b, 2 hours* 



c. 3 hours* 

d, 1 day* 



2H* Coffee made for uee in Iced coffee should be brewed at what strength compared to hot coffee? 



a* Half as strong 
b. The same strength 



c, Twice as strong 

d. Three times as strong 



24* What should be the appearance of properly brewed coffee? 

a. Slightly cloudy brown color c. Light amber color 

b. Black with floating traces of coffee grounds d. Deep rich clear brown color 

25. When using looat tda leaves to prepare tea, the leaves should be 

a. added to boiling water and boiled for 5 minutes* 

b. placed into s container, have fresh boiling water poured over them, and left to steep for 
5 minutes* 

c. placed into a filter, have hot water poured over them as In brewing coffee, and kept hot 
throughout the serving period* 

26* What is the proper procedure for making hot tea? 

a. Boil the water and the tea leaves and dilute the mixture* 

b. Pour boiling water over the tea leaves* 

c. Add the lea leaves to boiling water* 

d. Add the tea leaves to the water and boil the mixture* 

27* How long should tea be steeped after adding boiled water? 



a. Until the color is deep amber 
b* 1 minute 



c. 3 to & minutes 

d. Until the tea is consumed 



2d* When brewed iced tea becomes cloudy, the addition of a small amount of 
clear the brew* 



will 



a. Ice cubes 

b. baking soda 



c, cold water 

d, lemon juice 



29* What is the procedure for diluting strong Iced tea? 



a. Pour the water Into the tea* 

b. Pour the tea into the water* 



c, Pour the tea over lec* 

d* Freeze the tea and add it to the water* 
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30* The maximum time between the brewing and serving of hot tea should be minutes* 

a* 15 c# 25 

b, 20 d» 30 

31* Leftover hot tea can he put to use by 

a* rew arming and serving with the next meal* 

b, serving as iced tea after chilling by adding ice* 

c* serving after adding to a new brew* 

<J+ serving after refrigerating as iced tea at the next meal* 

32* Of the mllk*based beverages* which is the one drink the cook must prepare? 

a* Chocolate flavored milk c, Skim milk 

b, Cocoa beverages d, Evaporated milk 

33* Of the three cocoa powders available* which must be cooked to break down the atr+rch content? 

a* Fortified type cocoa beverage powder c» Cold water dlspersible cocoa beverage powder 
b. Natural cocoa beverage powder 

34+ Of the milk products available* which is lowest In fat content? 

a* Chocolate flavored milk c* Fresh buttermilk 

b, Fresh skim milk d* Evaporated milk 

35* A punch is a fruit drink prepared from 

a* fruit juice and sugar* c, frozen punch concentrate* 

b, a mixture of Juices* d. dry punch beverage base* 

36* A tea base can be used In the preparation of which type of fruit d^ink? 

a* Adee c* Concentrated Juice drinks 

b* Fruit juices d* Punches 

37* An ade Is a fruit drink prepared from 

a* a single fruit juice* c* fresh fruit only* 

b+ a mixture of Juices from different fruits* d, a tea base* 

38* Chemical changes which take place while some fruit Juices are pasteurized or sterilized may 
give the juice a(an) 

a* very sweet taste* c* bitter taste* 

b, off color appearance* 

39* What ratio is of importance to the acceptance of a fruit ade? 

a* Concentrate to water c* Sugar to acid 

b, Water to sugar d, Acid to water 

40* In addition to being used to prepare other beverages, fruit Juices are usually served at which 
meal? 

a, Breakfast c* Dinner 

b f Lunch d+ All meals 



33*19 
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41, Kmzon julep concentrates should be kept at what recommended temperature until reconetl* 

Ult4*<t*> 

0° K c* 32° F 

b. 10" V d* 3B° F 

42, What beverage Is available as nonrefrige rated concentrate? 

a* Orange juice c. Crape juice 

b* Grapefruit juice d # Tomato juice 

43* What use la made of the dealccant bag found in instant fruit juice cans? 

a* The bag contents are added to the juice crystals to enhance the flavor* 

t>+ The bag is discarded along with Its absorbed moisture* 

e+ The baa contents are added to water (if needed) to remove excess alkali* 

tl+ The bag contents are used as a water softener (if needed)* 

44* When r^eunstituting instant fruit juices* how much of the can*s contents should be reccmstl* 
t uteri at one time? 

a* fme-fourth c, Three-fourths 

b* One-half d+ AH 

45. A dry powder used to make a fruiWlavored drink which contains no natural fruit juices is 
known as a (an) 

a* beverage base* c+ ade* 

b+ punch* d+ Instant fruit juice* 

46* Fruit flavored beverage bases can be mixed with water or what other liquid? 

a. Milk c+ Carbonated water 

b. Other fruit juices d. Tea 



Total Points: 46 
* * * 
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